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By holding inside temperatures down to a 
safe level, ‘‘DRY-ICE"’ is helping to expedite 
hundreds of rail and truck shipments of vital 
meat products. “"DRY-ICE” acts as extra in- 
... SUFERCe agains} — in transit... keeps 
the ‘‘bloom’’ on meat... and assures safe 
* arrivats. ‘ 
i meeting wartime's difficult conditions, 
““DRY-ICE”’ has clearly proved its advan- 
tages. Don't waste this versatile refrigerant. 
It has many other important jobs to do for the 
armed forces and industry. Stretch your 
supply by using it carefully. We'll be glad to 
aid you if you want our help. 
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Sausage Plants increase 
operating profits with 


BUFFALO GRINDERS 

















BUFFALO 
Helical Gear Drive 
Grinder Features: 


Long-wearing, high quality 
plates and knives. 


Self-feeding one point lubri- 
cation. 


Carefully balanced cylinder 
and feed screw prevents back- 
ing up, mashing, heating. 


a: ; 


Plated drain flange iprbyends *: “3 


meat contamination and “juices ° 
from backing up into bearings. 


Easy feeding, safety type tray. 


Heavy duty Timken bearings. 


7 


Quiet, smooth helical gear 
drive. 











If your present grinding method mashes or burns the meat, the chemical reac 
tion changes its color and destroys the albumen; the meat becomes )"shor! 
and the binding and keeping qualities of the product impaired. BUFFALG 
Grinders eliminate these conditions entirely. 
Clean, cool cutting, as a result of their engineered design, is assured, thus pro} 
tecting the protein value of the ground meat and improving the quality and 
yield of the finished product. This will help any plant increase operating profi 
Built for a life of efficient, low-cost service, BUFFALO Grinders are compa 

4 fast a1 and smooth in operation. 

eae obtstaridligg: feature Df SUFFALO Grinders is the smooth operating, helic 

* *Gear-drive, ‘completely. Entiqsed and sealed in a bath of oil. A single visibl 

sare unbreakable oiler automatically maintains the proper oil level in the gear cas 

7 03 Trréchuiceg ng attention other than refilling a few times annually. 

. * “Ermtré “Ative ‘unit is equipped with heavy Timken bearings. High capaci 
cylinder and steel feed screw increase grinding capacity. There is no backin 
up, mashing or burning. 

BUFFALO Grinders will give years of trouble-free service and are built i 
sizes to suit the individual requirements of each manufacturer. 
For full details write for our free illustrated catalog. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, New York 

















SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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QUALITY SAUSAGE 
MAKING MACHINE} 
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Conserving on Cellophane to- 
day is important. Yet this wrap 
which uses 4 as much Cello- 
phane provides full visibility 
to the entire top of package. 


PREVELATION 


Your Assurance of a Visible 
Wrap ... REVELATION uses 
only % to % as much Cellophane 





BACON WRAPS 


* Providing full visibility to the top of your package, 
neater looking because more rigid, REVELATION 
wraps are the perfect answer to the current Cellophane 
shortage. No need to sacrifice visibility . . . the extra 
sales and eye appeal so important to maintaining brand 
identity and stepping up sales. * REVELATION wraps 
are economical too . . . because they handle easier. 
Wrapping is faster with this wrap which never blocks 
or sticks and makes a more uniform, rigid package. 
Send for samples today. 
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bye squeal moves smoothly on 








PLLEYS A 


illustrated twelve standard 
s. All Globe trolleys are 
d throughout. Climbing 
at switches is prevented by 
land slightly beveling wheel 
on either %”" or 44” track- 









CHES 


wervice have unquestionably 
practical value of all Globe 









K HANGERS 


ion of track hangers, includ- 
d beef bleeding rail hangers. 











OFFAL HANGING 
CAGE 


This cage is particularly adapted for 
use in transporting and storing of offal 
from the killing floors to the coolers 
where it is essential that the product be 
hung and properly spaced for ventilating 
purposes. Especially well-suited for 
livers, tails, tongues, etc. Heavy duty 
construction for longer life! 


TRACKING 
EQUIPMENT 


From squealing hogs to tasty sausage—from 





reluctant steers to quartered beef— practically 
all of the operations in your plant utilize track- 
ing equipment. If this is efficient and properly 
arranged you save many minutes day after 
day, for work speeds quickly throughout the 


plant. 


Globe Tracking Equipment is designed for 
easy, quick movement of carcasses and prod- 
ucts, and is built for long, trouble-free service. 
Our engineers have planned each unit to do its 
job the best it is possible to do it and our 

» 
tracking layouts are giving excellent satisfaction 


everywhere because of quality materials and 


experienced designing. 


Globe Tracking will save you time, man- 
power and money. Why not write us now about 


your needs. 


HE GLOBE COMPANY 


AWARD OF 


ivcwarP 00 S. PRINCETON AVENUE 
INDUSTRY WITH 


HE MEKING 
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EXPERTLY DESIGNED 


CHICAGO 9, ILLINOIS 


E;QUIPMENT 








when using 


id 
] 
(GEBHARDT coup air =a 


Air motion is the biggest factor in producing a good, uniform product. Air and high velocity regardless of high relative humidity 


cause excessive shrinkage and discoloration. The velocity of air is determined by the type of product. Gebhardts are built 
in seven sizes for fourteen different air velocities, a unit for every meat application. 


Air and high velocity produce poor working conditions, for the efficiency of a workman is retarded in coolers having drafts, 
Gebhardts produce a gentle movement of air throughout the cooler, which is not a draft, but an air motion necessary to keep # 
meat at its best. 








a Fo 


Gebhardts installed suspended from the ceiling in this sausage and provision packing cooler. 


ADVANCED ENGINEERING CORPORATIO 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE 6, WISCONSIN 
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Double Purpose Paper 


Imagine a paper that has such great wet-strength it can 
be soaked in water indefinitely — or boiled and remain 
IRS firm and strong. Imagine the same paper with the ability 
to resist penetration of grease, fats, oil. Patapar* Vege- 


ee table Parchment is just such a paper. It has both qualities. 
are built 





g drafts, 


eS §6SStrons when wet 





BOIL IT 
IN WATER— 


COMES OUT 
STRONG AND FIRM 





POUR GREASE 


RESISTS 
PENETRATION 


With this great wet-strength and ability to resist grease, Patapar is solving 
many of today’s difficult problems of packaging and protection. It is ideal for 


MEAT WRAPPERS TUB LINERS AND CIRCLES 


LARD WRAPPERS AND BULK 
HAM BOILER LINERS PACKAGING UNITS 
BUTTER WRAPPERS CARTON AND BOX LINERS 


Reg. U.S. Pat. Off. And many other uses 


Patapar Vegetable Parchment 


Paterson Parchment Paper Company ° Bristol, Pennsylvania 


i WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. « II] WEST WASHINGTON STREET, CHICAGO 2, ILL. 


NSIN Headquarters for Vegetable Parchment since 1885 
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CANDED! 


an fishermen know skill, close attention and in magazines and over the air, tell them about dex 
good coordination between eye and mind are trose—and the many fine foods in which it is used. 
needed to land the big ones. The public’s response has well rewarded the 
Landing the approval of American consumers for pioneer processors who mentioned dextrose o 
dextrose sugar takes teamwork, too. the labels of their foods. As dextrose educatio 
Today the public is fast learning that dextrose continues, they will find greater markets for thei 
is genuine food-energy sugar. Repeated messages, products. 


Tune in 
Dextrose advertising appears regu- 5 oon, 
larly in leading national magazines; a. A = STAGE DOOR CANTEEN 


millions listen to dextrose radio af ——— Every Friday 10:30 to 11:00 P.M., E.W.T. 
advertising. That's why intelligent, ———_ Columbia Network, Coast-to-Coast 


nutrition-minded Americans prefer CORN PRODUCTS SALES COMPANY 
foods made with dextrose sugar. 17 BATTERY PLACE NEW YORK 4, N.¥. 


CERELOSE DEXTROSE | 
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PRESCO-PRODUCTS FOR CURING, 
PROCESSING AND SEASONING 





out dex, 

t is used. 

rded th Meat that is tender, tasty and wholesome helps to provide the sinews of war. That’s why 

ree it is such an important item in the diet of our armed forces . . . on land and sea and in 

for thei the air. Their health and strength depend upon it. By using PRESCO PRODUCTS for 
curing, processing and seasoning, you can be sure that the meats you provide for our men 
in the service as well as for civilian use will measure up to the highest standards of quality 

TEEN and all-’round goodness. There’s a PRESCO product to meet every packing house need. 

., E.W.T. 

— THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 





OMPAN 
K 4, N.Y. 


fa) .-22.PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Let's Get Down to Casings! 
For Liver Sausage at its Best... Use 


ARMOUR S 
SSD GAS OMES 


* Let’s talk facts. 


We honestly believe that Armour’s Sewed Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Sewed Casing exactly suited to 

If you are making sausage your product needs. 

for the Armed Forces...use So let’s get down to casings... and fine casings 
Armour’s Natural Casings f fi oducts. Mak xt d 
and be cure they will meet or your own fine products. e your next order 
all requirements. Armour’s. 


ARMOUR an COMPANY 
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| EMPHASIZE COSTS AS 
THEY SHOULD BE: GREER 








In a post-war economy in which the 
public will want large production, broad 
distribution, low prices, high wages and 
continuous employ- 
ment, accountants 
can render better 
service to manage- 
ment by transfer- 
ring emphasis to 
costs as they should 
berather than costs 
as they are, How- 
ard C. Greer, vice 
president and gen- 
eral manager of 
Kingan & Co., de- 
dared this week at 
the annual confer- 
ence of the Nation- 
al Association of 
Cost Accountants 
which was conducted in Chicago, III. 


Calling attention to the fact that 
production in this country has been 
doubled since 1939, he asserted that 
pressure for high wage levels will con- 
tinue after the war and the only way 
to maintain them will be through high 
production. 


H. C. GREER 


Outlining a program of more strict 
cost control, Mr. Greer emphasized that 
while cost finding should continue to 
aid profit making, it should at the same 
time promote sound long-run policies. 
The greatest deficiency in most cost pro- 
cedure, be continued, lies in lack of 
provision for accurate analysis of costs 





WPB RENEWS HIGH QUOTA 
FOR THE MANUFACTURE OF 
PACKINGHOUSE EQUIPMENT 











Makers of meat packing, canning 
and processing machinery and equip- 
ment may use controlled materials for 
their manufacture in the year beginning 
October 1, 1944 up to 125 per cent of 
the annual average gross tonnage of 


controlled materials used for this 
purpose during the calendar years 1939, 
1940 and 1941, the War Production 


Board announced this week in Schedule 
1-A to Limitation Order L-292. 

This means that manufacturers of 
packinghouse equipment will have 
available during the 1944-45 year the 
same tonnage of controlled materials 
granted to them for use during the 
current year. The quota provisions do 
hot apply to the manufacture of equip- 
ment to fill export orders or for direct 
use by Army, Navy, Maritime Commis- 
sion or War Shipping Administration. 








of distribution as distinguished from 
costs of production. Adequate methods 
of measuring the cost of additional in- 
crements to existing or assumed vol- 
ume are also needed. 


Post-war business should face the 
fact that price cutting is a definite 
possibility where increasing volume 
lowers costs, and meet the problem 
with greater realism than in the past, 
he declared. 


Continuance and perfection of incen- 
tive plans can play a big part in in- 
creasing production and lowering costs, 
according to Mr. Greer. However, such 
plans must be “sold” to employes. Fu- 
ture work programs may have to be 
organized on an output rather than a 
daywork basis, he said, adding that an 
employe’s day may be finished when he 
has turned out the requisite number of 
units. Factory workers may eventually 
receive a basic weekly or annual mini- 
mum wage rather than being paid by 
the hour or by the piece. 


QUOTA-FREE LARD SALES 
TO SOAPERS END JULY 1 


War Food Administration officials 
warned this week that provisions of 
Amendment 7 to WFO 42, which have 
permitted soapers and other industrial 
users to buy lard and rendered pork fat 
without regard to quotas for use in soap 
and edible products, will not be ex- 
tended beyond the June 30 deadline. At 
the same time there were reports from 
Washington that meat industry rep- 
resentatives were making a strong plea 
for extension of the quota suspension. 

Under Amendment 7 the suspension 
of limitations on purchases became 
effective May 15 and ends June 30. 
However, soapers will be entitled to 
use the lard bought during this period 
for an indefinite time without regard to 
quotas. Manufacturers who employ the 
lard or rendered fat in edible products 
must use them prior to October 1. 


HOG SLAUGHTER WILL BE 
SMALLER IN 1944-45 


According to a tentative estimate 
made this week by the American Meat 
Institute on the basis of pig crop fig- 
ures, federally inspected hog slaughter 
for the 1944-45 hog marketing year be- 
ginning October 1, 1944, may be in the 
neighborhood of 55,000,000 head com- 
pared with 54,786,000 head in the first 
eight months of the 1943-44 marketing 
year, 59,961,000 head in the 1942-43 
year and 52,364,000 in 1941-42. 

The estimate is highly tentative and 
subject to change as more facts become 
known. One factor that will affect 
slaughter, both this summer and next 
year, is percentage of sows marketed. 


420427 


OPA ACTS TO ENFORCE 
FAT TRIM REGULATION 
AGAINST MORE PACKERS 


The Office of Price Administration in 
federal district court at Milwaukee this 
week asked for a preliminary injunction 
forbidding the Plankinton Packing Co., 
Cudahy Bros. Co. and Oscar Mayer & 
Co. from violating OPA regulations by 
selling pork cuts with more than % in. 
of fat covering. A hearing will be held 
before Judge F. R. Duffey within about 
two weeks. 

The suit for injunction is similar to 
that brought against four packers in 
Chicago on June 1 (see THE NATIONAL 
PROVISIONER of June 3, page 11). In 
that case the price agency was refused 
a temporary restraining order and the 
case was set for trial in September. 

In commenting upon the proceedings 
at Milwaukee, the American Meat In- 
stitute stated: 


“For several months the meat pack- 
ing industry has dressed more than 
6,000,000 hogs monthly, and produced 
under federal inspection more than 12,- 
000,000 pork loins. This constitutes a 
record never before equalled in the in- 
dustry, and a record which has been 
achieved under the tremendous handi- 
caps of diminishing manpower, inex- 
perienced personnel, and only by work- 
ing overtime and in many cases on Sun- 
days. 

“Hogs purchased by packers vary in 
breed, age, contour, weight and the 
amount of fat they carry. The fat is 
not uniform in thickness, It varies nat- 
urally from point to point along the 
loin. In view of these facts, the depth 
of necessary, protective fat covering a 
cut after trimming cannot be deter- 
mined with certainty without cutting 
each loin or butt involved, thus dam- 
aging it. We have urged on the OPA 
that practical regulations be adopted 
after all aspects are carefully consid- 
ered, so that operations in the indus- 
try will not be slowed down. 

“We suggest that the activities of 
OPA enforcement officers might be 
more constructive in the war effort if 
they should be directed to the elimina- 
tion of increasingly active black mar- 
kets in meat, with which they are fa- 
miliar.” 


MORRELL TO HAVE NEWSCAST 


John Morrell and Co. on behalf of 
Red Heart dog food, will sponsor Alex 
Dreier, commentator, with a summary 
of the week’s most significant news over 
a network of 127 NBC stations, Satur- 
days, 10:45 a.m., EWT, beginning July 
8. This program will replace “Bob 
Becker’s Pet Parade.” Henri, Hurst, 
and McDonald, Inc., is the agency. 








man-hours daily, meat packers and sausage mani 
facturers should welcome a new sound slide f 
“Packed with Safety,” which has been prepared for 
industry by members of the meat packing section of 
National Safety Council in collaboration with the America 
Meat Institute. The 35 mm film, which runs 15 minutes i 
length, deals with the safety of packinghouse workers, pi¢ 
turing typical situations encountered in meat plant op 
tions. Scenes from the film are shown on these two page 
The use of various safety devices and personal protecti 
equipment is stressed in the film and the importance off 
following established safe practices is dramatically illus 
trated, with the factor of carelessness represented by an 
evil little gremlin called Axie Dent. Successful showing ¢ 
the film to employes depends largely upon the preparation 
of a suitable time schedule, which the Safety Council sug 
gests might consist of a brief intro- 
duction, 15 minutes for the actual film; 
a 15-minute informal quiz on points 
covered, 10 minutes for correcting the 
quiz, a 30-minute discussion and brie 
closing remarks for a total of one hour 
and 15 minutes. 

The quiz may be mimeographed befis, 
for the showing of the film so that theBoles. 
persons taking it can have the advanhide, 
tage of keeping it for future refer, 4 
ence. The audience should be assured ety 
that grades on the quiz will not Deh, np 
recorded and that the test papers are tiByor 
be retained by the persons answering 
the questions. 


W wx: meat plant accidents causing hundreds of lost 


BULLETINS 1 
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Bye 
CKED 
SAFETy 


ds of log 

ize a Ifit is not possible to reproduce the quiz, then the discus- 
slide filmien leader may elect to give the questions verbally, going 
d for'thmound the room and asking each person a question in 
on of ger turn. A discussion manual and quiz are provided 
Americas purchase of the film so that it can be used as a basis 
ninutes iggt conducting supervisory safety conferences or employe 
rkers, pigg@itty training programs. 

int opere-mPackers interested in obtaining further information about 
wo pagesme film should address inquiries to the Film and Slide 
protectiveppreau, National Safety Council, 20 N. Wacker Drive, 
rtance ofmicago, Ill. The Bureau points out that suitable projec- 
ally illus sand sound units for showing the film may usually be 
ted by an tained through industrial plants or local chambers of 
howing ofgmmerce. In cases where a packer is unable to locate the 


reparationgeessary equipment, the Safety Council will be glad to 
uncil suggperate in helping him secure it. 

‘ief intro- 

ctual film ~~ 

on points 

ecting the 


— a FILM PICTURES TYPICAL 
| MEAT PLANT HAZARDS 


aphed bef-Superintendent warns worker of equipment hazards. 2.—A 
o that thee ssly handled knife is always thirsty for blood. 3.—Trucking 
he advanidents destroy materials, damage machines and cause lost 
ire refers, 4.—Safety guards protect hands and fingers from cuts..5.— 
€ ASSUTCHBety warnings on bulletin boards prove helpful. 6.—Lost time 
ll not Deh, never be regained. 7.—Equipment which protects meat plant 
ers are hers against injury. 8.—Figures illustrate how to lift properly. 
ANSWeTINGE Cuts from sharp-edged bones may lead to painful infections. 
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ment standards, and usually done 

by government graders, is a part 
of the price control system established 
by the Office of Price Administration. 
Packers recognize the necessity for uni- 
form grading for certain types of meat 
when prices are fixed; industry firms 
were quick to support retention of U. S. 
grading, as a necessary adjunct of 
price control, when it appeared to be 
in danger some months ago. 


Co nent stander grading by govern- 


In pre-war days most packers used 
some system of grading for beef, veal 
and lamb. In many cases they had their 
own schedules of grades and grade 
names and, by education of dealers and 
consumers, had established these locally 
and even nationally. Far-seeing firms 
were using grading and grade-branding 
as a merchandising asset. Even pack- 
ers with well-established “private” 
grades, however, employed government 
grading and graders for a certain pro- 
portion of their production when their 
trade demanded it. In some cases, 
slaughterers voluntarily adopted gov- 
ernment grading for all meats except 
pork. 


Speak from Experience 


Since the industry has now had some 
months’ experience with nationwide, 
uniform grading, THE NATIONAL PRo- 
VISIONER recently asked as a part of a 
survey among representative packers: 

1.—What are your views with respect 
to government grading of meats? 

2—Do you believe it (grading) 
should be returned to a non-compulsory 
basis? 

(The survey also sounded out pack- 
er’s views on uniform cutting and these 
were reported in the Provisioner of 
June 24 and June 17.) 

Surprisingly, 70 per cent of the firms 
answering the survey questionnaire ap- 
proved of government grading and 22 
per cent disapproved. However, 78 per 
cent of those answering declared that 
government grading should be returned 
to a voluntary status after the war and 
15 per cent believe that U. S. grading 
should be retained on a compulsory 
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ing of meats? 


basis. (Some of the firms participating 
in the survey failed to answer one or 
the other of the two questions in a 
manner permitting classification.) 

A good many of the concerns which 
approved of government grading, but 
believe it should be returned to a vol- 
untary basis, indicated that they would 
continue to employ the system after 
the war. 

It is interesting to note that in 1940 
only 578,436,000 lbs. of beef, 6,584,000 
Ibs. of veal, 311,000 lbs. of calf, 21,568,- 
000 lbs. of lamb and 3,197,000 lbs. of 
mutton and yearling were government 
graded. Federally inspected production 
of these meats in 1940 (total dressed 
weight basis) amounted to 4,971,000.- 
000 lbs. of beef; 568,045,000 lbs. of veal, 
and 702,120,000 lbs. of lamb and mut- 
ton. 


Cite Grading Advantages 


Packers who approve of government 
grading, even though they also favor 
its return to a voluntary basis, have 
found certain advantages in handling 
graded meat and cite specific reasons 
for their views. For example, here are 
a few ccmments: 

A mountain state slaughterer says: 

“We are very sincere in saying that 
we believe in government grading to 
the last letter. It has stopped chiselers; 
has increased our sale of meat to the 
public because of confidence; has made 
it easier for our customers to be as- 
sured of quality and it has stopped 
claims. We do not care much whether 
it is compulsory or noncompulsory. We 
believe those who do not go along with 
government grading will work at a dis- 
advantage.” 

A Kansas packer’s views are as fol- 
lows: 

“Although we did not have govern- 
ment grading of beef before the OPA 
regulations, we now find that we are 
in agreement that it should be contin- 
ued, if for nothing else to satisfy the 
retail trade as to the specified grade 
of beef they are receiving. We do not 
think that government grading should 
go down the line on all meat products. 


PACKERS GIVE THEI 
VIEWS ON GRADING 
OpPpose COMPULSIO 


The National Provisioner recently asked a representath 
group of packers the following questions: 


1.—What are your views with respect to government g 


2.—Do you believe it (grading) should be returned to 
non-compulsory basis? 

Many of the replies received surprised us. You will bei 
terested in these packers’ views on government grading, 
expressed in this article, and in their reactions to unife 
cutting, which were discussed in earlier articles. 
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We think that government gradip 
should be continued on a ccmpulso 
basis in order to put legitimate pack 
ers on a competitive basis and this j 
the only way it can be done.” 





A western packing company writes te 

“We favor government grading ¢ 
beef but believe it should be returne 
to a non-compulsory basis which woul 
prevent any discrimination agains 
those who do not prefer it. In the fi ( 
analysis we think it would act as 
stabilizer. We most emphatically a 


not in favor of any government gradin ¥ 
of beef, lamb, mutton cr veal that do | 
not carry a BAI inspection stamp sing 5, 
it would cause confusion among con low 
sumers.” this 

sau 
Better Graders Needed : 


A Minnesota packing company states tpi. 

“We are in favor of governmersi iter 
grading of all cattle. The efficiency @eng 
the personnel now grading for the gov the 
ernment is below the standard thaffide 
should be maintained for this work Osc 
should these graders be retained with util 
out better supervision, we would be i@ the 
favor of voluntary grading. We apprdf ten 
ciate the fact that they have a malifava 
power problem and under normal com fut 
ditions a gcod percentage of their pe 
sonnel would not be eligible for the 
jobs.” 














makes # 





A midwestern company 
following comment: 







“Government grading of meats, 
some equal grading, should be adop 
for the benefit of the industry. 
cost of grading should not be plaé 
on one operator and not another. So 
thing should be worked out, such as @ 
inspection service, as it would be 
vantageous to the consumer to k 
by marking when she was paying 
good and other grades. It may be ti 
because of present circumstances 
skilled help problems we are dependi 
on the judgment of the governmé 
grader when, after the war is 0 
and our skilled help is available, p 
haps we would like to do our own gr 
ing.” 





















(Continued on page 27.) 
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BANDED FRANKFURTS EMERGE FROM NEWLY DEVELOPED MACHINE READY 


the plant of Oscar Mayer & Co., 

Chicago, frankfurts joined like 
Siamese twins in orderly groups move 
at a brisk pace. It takes only a glance 
to see that they are held in package- 
sized units by continuous strips of Yel- 
low Band labels—the label which marks 
this pioneer company’s top grade of 
sausage product. 


Oe of an ingenious machine at 


The machine which makes possible 
this new method of packaging sausage 
items was developed by Oscar Mayer 
engineers to speed up packing and open 
the way to a new concept of frankfurt 
identification. Although at _ present 
Oscar Mayer & Co. is the only firm 
utilizing the “Cartridge Pack” machine, 
the company has announced that it in- 
tends to make the mechanical bander 
available to other manufacturers in the 
future. 
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c. . 


“CARTRIDGE PACKING” FOR FRANKFURTS 


As pointed out by the company, the 
new device enables every link sausage 
product to be encircled with a band 
which provides positive identification, 
as compared to the customary trade 
practice of banding one or two wieners 
in each pound of product (10 or 12 
wieners). The bands are in continuous 
strips, so that each link sausage product 
is banded and connected with the next. 
Each band lists the exact ingredients 
of the frankfurts and bears the stamp 


SUBSEQUENT OPERATIONS 


2.—After inspection, frankfurts are packed 

in two layers in trays which form lower 

section of package. 

3.—Two trays of banded wieners are pack- 

aged under single carton lid. 

4.—Completed packages being machine- 
tied, ready for distribution. 





FOR PACKAGING 


of United States government inspection. 

The banding operation and subse- 
quent packaging procedure are pictured 
in the accompanying photographs. Fol- 
lowing preliminary inspection, the wien- 
ers are fed into the machine, which 
joins them in continuous strips and 
delivers them to the packing girls in 
units of correct length to fit the cartons. 
After another inspection, the joined 
wieners are packed in trays, each tray 
holding two layers of the product. 

Two trays of banded wieners are 
packaged under a single carton lid, the 
inspector on the packaging line lifting 
the top layer of each tray in order to 
check the lower one. After this inspec- 
tion, completed packages of banded 
wieners are machine-tied and are ready 
for rapid distribution to the trade. 

Oscar Mayer & Co. emphasizes that 


(Continued on page 27.) 





Meat Board Winds Up 


Its Annual Conclave 


ARRY W. FARR, Greeley, Colo., 

was re-elected chairman of the 
National Live Stock and Meat Board, 
which ended its annual session at 
Chicago last weekend. Other officers re- 
elected included John W. Rath, Water- 
loo, Ia., vice chairman; W. H. Tomhave, 
Chicago, treasurer, and R. C. Pollock, 
secretary and general manager. 

Col. Paul P, Logan, Washington, 
D. C., U. S. Quartermaster Corps, told 
the directors that the instruction given 
at army posts by the Board’s special- 
ists in the cutting, cooking, carving, 
serving and conservation of meat, would 
be of lasting value to the industry in 
the post-war period. He stated that as a 
result of this work the millions of men 
in service have been better fed and 
urged that the work be continued. 

Speaking for the U. S. Navy, Capt. 
E. F. Ney, Washington, D. C., officer 
in charge of the subsistence division, 
Bureau of Supplies and Accounts, com- 
mended a similar type of meat program 
conducted by the Board at naval bases 
throughout the country. Through this 
program a meat specialist has been 
trained for each naval district, who con- 
ducts meat instruction at all stations 
in his command. 


Capt. Ney declared that for decades 
meat has been the main dish around 
which Navy meals have been planned, 
and will be for years to come. Meat, 
-he said, is the most important single 
item in the Navy ration. 


Report Pellagra Decrease 


Pellagra, caused by a deficiency of 
niacin in the diet, has decreased in cer- 
tain sections of the country, Dr. A. C. 
Elvehjem, department of biochemistry, 
University of Wisconsin, told the meet- 
ing, attributing the decline to a higher 
meat consumption by those afflicted 
with the disease. 

Dr. Elvehjem described the results 
of his studies on proteins to determine 
the individual amino acids which make 
up the proteins of meat. He has meas- 
ured the actual amounts of two of 
these amino acids, leucine and valine, 
he revealed, and has found that they 
are retained 100 per cent in meat after 
cooking. 

Prof. Sylvia Cover, Texas A. and M. 
College, and Prof. Evelyn Halliday, 
University of Chicago, reported on 
studies they are carrying on for the 
Board to determine the retention of 
the B vitamins in cooking beef by vari- 
ous methods. Dr. Elvehjem told of prog- 
ress in studies he is conducting to de- 
termine the retention of B vitamins in 
cooking lamb, veal and variety meats. 


Progress in lard research conducted 
by Dr. George O. Burr, University of 
Minnesota, and Dr. Arild Hansen, Uni- 
versity of Texas, was reported. Dr. 
Burr’s studies deal with the*value of 
lard for growth, for curing fat defi- 
ciencies, the digestibility of lard and 
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value during July. 


July 2 values, are listed below. 


Point Point 

Value Value 

BEEF July 2 June 4 
Carcass or side (K and 8 in): 

Grades AA, A, B, and C..... 5.4 4.7 


Primal Cuts: (excluding cutters 
and canners and excluding 
Stags and bulls, all grades) 






PED - cr0s260cshesnecee 2.9 2.7 
Hindquarters, K and 8 in, 

DP  deveriedsadeaneses 8.0 6.9 
Hindquarters, K and 8 out, 

SE GEE ccc ccecdencséessne 9.6 8.2 
Chuck (regular square)....... 3.1 3.1 
er ee ee 7.6 6.7 
PE ccundecettebicunbscees 8.5 7.4 
Beef ham sets (cured)....... 12.0 
Beef, insides (cured)......... 13.0 
Beef, outsides (cured)....... 13.0 
Beef, knuckles (cured)....... 11.0 
Sirloin (loin end)............ 10.9 9.2 
Trimmed full loin, K and 

TOD c2cecbegoess 66s cc0uwe 2 9.5 
Trimmed short loin, K and 

BD GME sc cccossesescesescses 1.5 9.8 
Arm chuck (square chuck and 

SawesRank) ..cccevesccceces 2.7 2.7 
SEE okevetsescneveneseavene 4.3 4.1 
CONNORS GHEE 56 cccccccscces 2.2 2.2 
Triangle or rattle............ 1.8 1.8 

Boneless Beef: 
Carcass meat (excluding .cut- 

ters and canners and stags 

and bulls, all grades)...... A 6.7 
Hindquarter (excluding cut- 

ters and canners and stags 

and bulls, all grades)..... 11.4 9.9 
Tenderloin (excluding cutters 

and canners and stags and 

bulls, all grades).......... 14.0 12.0 

Fabricated Beef Cuts (Exclud- 
ing cutters and canners and 
stags and bulls, all grades) 
Boneless rump (butt)........ 12.0 11.0 
Chuck, boneless (neck on).... 3.8 3.8 
BD oo-bcc0 sesescesssees's 6.0 6.0 
es. DUNNO acecacdcisocece 11.5 10.0 





MORE POINTS FOR BEEF, LAMB CUTS ADDED IN 
NEW TRADE POINT TABLE NO. 16 


Point values of many of the beef items still rationed were marked up 
from 0.2 to 3 points in the official table of trade point values (No. 16) which 
becomes effective July 2. In addition, the table re-establishes values for a 
number of primal and fabricated cuts of lamb which have been point-free 
in recent months. However, all pork and veal cuts and sausage and corned 
meat items, as well as lard and shortening, will retain their zero point 


The only meats of any kind which are not point-free, together with their 


Rib, oven-prepared 


Rib (regular roll or rib eye). 18.0 
Rib (Spencer roll)........... 11.5 10.0 
Round, boneless ............. 13.5 11.6 
Round, gooseneck ........... 12.6 10.8 
Round rump and shank off... 11.1 9.5 
DEY setckhwietdeneere<s 13.0 11.6 
Top round (insides)........ 15.0 13.0 
Bottom round (outsides)... 15.0 13.0 
Sirloin butt, boneless......... 15.0 13.0 
Sirloin bottom butt, boneless. 15.0 13.0 
Sirloin top butt, boneless.... 15.0 13.0 
Steaks (short loin)........... 14.0 12.0 
Strip, bone in, 10 in. cut..... 15.7 13.3 
Strip, boneless, 10 in. cut.... 19.8 16.8 
Tenderloin (whole or part) 
excluding cutters and can- 
ners and excluding stags 
and bulls, all grades....... 14.0 12.0 
LAMB 
Carcass or Side (including tele- 
scoped style). All weights 
and sexes, pluck out and 
pluck in, except cull....... 4.8 0.0 


Primal Cuts 


Foresaddle or forequarter..... 3.1 0.0 
Hindsaddle or hindquarter.... 6.7 0.0 
MOUIG, «06.6054 008:600,600406%8 4.6 0.0 
Chuck (shoulder, neck, shank 

rr ee 0 0.0 
Hotel rack of Fib.....cccccss 6.6 0.0 
Dn Attest snbaibecawesind dst 7.0 0.0 
Loin—flank on, K and Sin... 6.5 0.0 
Yoke, rattle or triangle...... 2.0 0.0 

Fabricated Cuts 

Carcass or side (WSA spec.). 5.0 0.0 
Hotel racks, chine and blade 

bone removed ............. 7.7 0.0 
iL - 26.0 c00s000se:ee® 9.3 0.0 
Leg—oven prepared ......... 8.5 0.0 
Loin, boneless, flank on...... 10.0 0.0 
DO GE ccnnee cs0eneeteees 10.0 0.0 
Loin—flank off, K and 8S out.. 10.0 0.0 
Loin—flank on, K and 8 out.. 7.7 0.0 
Pe GED ceucecreredeecvnce 7.0 0.0 
Shoulders—boneless ......... 4.5 0.0 
Yoke—boneless ............. 4.0 0.0 








other factors. Dr. Hansen’s studies have 
revealed the value of lard added to the 
diet in the treatment of eczema. 

Considerable interest was expressed 
in a talk by Wesley Hardenbergh, presi- 
dent, American Meat Institute, in which 
Mr. Hardenbergh reviewed the present 
meat situation and displayed some of 
the forthcoming advertisements to be 
published as part of the AMI’s nation- 
wide educational campaign. He dis- 
cussed surveys currently being made 
among homemakers to determine the 
extent of their knowledge of meat vi- 
tamins, proteins and other nutritive 
elements. 

Mr. Hardenbergh pointed out that 
meat consumption ‘during the first six 
months of 1944 has been running ap- 
proximately 155 lbs. per year, but that 
a somewhat lighter figure is expected 
for the balance of the year. Neverthe- 
less, he said, civilian meat consumption 
will probably run about 8 lbs. per capita 
higher this year than in 1943. 

Dr. Ruth M. Leverton, University of 
Nebraska, and Dr. Paul R. Cannon pre- 
sented reports on protein research they 
are conducting for the Board. These 
deal with.the value of the proteins of 


meat in blood regeneration, in building 
up the protein content of the blood and 
in building resistance to disease. 


Appreciation of the value of the 
Board’s program to the rapidly expand- 
ing restaurant industry was expressed 
by Miss Alberta Macfarlane, Chicago, 
educational director of the National 
Restaurant Association. The assistance 
in this field has been greatly facilitated 
by the Board’s recent studies in the 
field of quantity meat cookery. 


Dr. Fred Leinback, Chicago, direc- 
tor of the National Live Stock Conser- 
vation Program, gave a report on prog- 
ress made in work under way to reduce 
livestock losses due to disease, para- 
sites and other factors. Many statewide 
committees have been organized to carry 
this program forward. 

Prof. J. A. Beall, head of the meats 
department at Oklahoma A. and M. 
College, described the progress of work 
he has conducted under the sponsorship 
of the Board in developing a method 
for reading color in beef fat. A device 
is now being perfected for research 
purposes which can be used for record- 
ing various shades of beef fat color, 
ranging from white to very deep yellow, 
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I 
LEVELAND 


IT’S 


Your Stange representative in Cleveland, 


Toledo, Buffalo, Rochester, Pittsburgh, 
Columbus and adjacent territory. 





























Stange specializes in two types of raw materials for [the food 

processing industry. 

SEASONINGS—Total extractions from natural spices converted 
into dry, soluble seasonings and sold under the trademark 
C.O.S. or Cream of Spice Seasonings. 

COLORS—Certified Food Colors sold under the trademark Pea- 
cock Brand. 

All Stange products are of the highest quality. Being used in large 
volume in many of America’s most famous prepared foods and 
beverages, Stange seasonings and colors deserve part of the 
credit for the flavor and appearance which resulted in wide con- 
sumer acceptance of these famous foods. Stange products 
help you, too! Ask your Stange representative 
in your location. 





will 


4 

















WRITE FOR NEW BOOK —"fForty Years of Stange Progress” — 32 
pages of valuable information on manufacture of food seasonings and 
‘ood colors, and how they help improve your products. Interesting 
photographs in full colors illustrate total extraction of natural spices by 
exclusive Stange processes. Write for your copy today. 






STANGE PRODUCTS INCLUDE: 
PEACOCK BRAND CERTIFIED FOOD COLORS 
CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS 


, SEASONINGS 
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CREAM OF SPICE 
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OPA, OES AND WFA BLAMED FOR 
BEEF SHORTAGE, BLACK MARKETS 


IVERSION from legitimate trade 

channels into the black market of 
tremendous quantities of beef remain- 
ing after military needs are satisfied 
largely is responsible for meat packers 
not being able to furnish the civilian 
retail trade with an adequate amount of 
the better grades of beef, the American 
Meat Institute declared this week in a 
strong indictment of the government 
agencies responsible for control of meat 
prices and distribution. 


The Institute placed the blame for 


the present situation in the beef indus- 
try squarely on the shoulders of the 
Directors of the Office of Price Admin- 
istration, Office of Economic Stabiliza- 
tion and the War Food Administration, 
adding that the rules and directives 
promulgated by these government agen- 
cies were issued without heeding the 
advice and counsel of practical people 
in the industry. 

(Definite plans for relieving the beef 
situation, the subject of a joint protest 
by the American Meat Institute and 





sw itlm ite 
Protection 


its iit 


Parehment-Lined 


BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths «+ parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes + bleach- 

ing cloths « stockinette + scale covers 

inside truck covers « delivery truck covers 
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BEMIS BAGS 


a) 
BEMIS BRO. BAG CO. 





| 
| 
| 


the National Independent Meat Packer 
Association, as well as the current dee. 
laration by the AMI, have been draw, 
up by OPA and now are awaiting th 
approval of Fred M. Vinson, directy 
of economic stabilization, Administrg. 
tor Chester Bowles said this week. My 
Bowles said he expected an answer 
the beef program by July 1 and pre. 
dicted it would be of considerable help 
in easing the situation. He acknowl. 
edged that the status of beef has no 
been good in the past three months.) 

“Conditions are now such that the 
black market operators practically hay 
control of the beef situation while th 
legitimate operators are showing enor. 
mous losses, ranging to as much as $2) 
to $30 per head of cattle slaughtered,” 
the Institute stated. 

(Peter Golas, alleged leader of a na. 
tionwide black market conspiracy a 
president of the Superb Packing Cv, 
and vice president of the State Packing 
Co., both of Chicago, was sentenced t 
serve a year and a day in prison and 


fined $10,000 by Judge Thomas F 
Meaney in federal district court at 
Newark this week. Fines of $10,000 


each were levied against the Superb 
and State packing companies and 
against the United States Packing Co. 
Kansas City, Kans. It was reported 
this weekend that OPA and WFA are 
working hard to strengthen their en- 
forcement systems and to find a prac 
tical method whereby those violating 
their regulations would be deprived oj 
subsidies by Defense Supplies Corpora- 
tion. OPA is checking cattle prices at 
leading markets to uncover slaughterers 
who are paying higher prices for ani- 
mals than are justified by beef ceilings.) 


Plight of Legitimate Packers 


With these enormous quantities of 
beef going to the black market, which 
the government has failed to curb, 
legitimate packers cannot furnish the 
retail trade enough of the better grades 
of beef to provide a fair share of its 
beef to consumers everywhere. Under 
these conditions the retail dealer who 
doesn’t patronize the black market nat- 
urally is at a severe disadvantage in 
taking care of his trade. 

The Institute said that failure of 
government agencies to understand 
clearly the nature of the meat packing 
industry is the reason. This is shown 
by the position they take that if a pack- 
ing company’s total operations are cur- 
rently profitable they are not interested 
in the results of any individual depart 
ment. They do not recognize or are un- 
willing to concede that no two packers’ 
operations are exactly comparable. They 
are unwilling to face the fact that the 
inability of a beef processor to make 
money has, in many cases, forced an 
exclusive beef operator out of business 














or into the black market. For example, 
said the AMI, 31 beef processors in De 
troit have just stopped slaughtering 
operations. 

The AMI pointed out that such a 
policy is bound to result in cutting 
the slaughtering capacity of legitimate 
operators at a time when the industry 
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as a whole probably will find it extreme- 
ly difficult to handle the enormous num- 
bers of cattle expected to be marketed 
this fall. 

“The industry from the beginning 
has been in favor of the price control 
program,” said the Institute, but it also 
has taken the position that each unit 
of the packing industry should be per- 
mitted to stand on its own feet and 
continue in business. The original beef 
price control schedule made for in- 
equalities and they were pointed out to 
the OPA, but it took a directive, issued 
by the OES last fall, to bring about the 
chaotic conditions that now exist. 

“The directive, setting price ranges 
on live cattle, was strenuously objected 
to by the industry which said it would 
be strangled. Events have proved that 
the industry was right, as evidenced 
by the alarming increase in the scope 
of black market operations. Time and 
time again all the facts have been pre- 
sented to officials of OPA, WFA and 
the OES. The OPA in a letter to the 
Institute several weeks ago took cog- 
nizance of the seriousness of the situa- 
tion but weeks have passed without 
remedial measures having been taken. 

“Now the industry hears that the 
OPA has a new plan, its provisions un- 
known to the industry, but in the light 
of past experience the industry is not 
too optimistic. 

“The meat packing industry has al- 
ways accepted the obligation to buy 
livestock and distribute the meat there- 
from equitably, and will continue to do 
its level best. The legitimate meat pack- 
er however, can no longer carry this 
obligation. The obligation that the meat 
industry has had with the producer and 
consumer now must rest with the re- 
sponsible Government officials, as also 
must the responsibility for breaking up 
the thriving and rapidly growing black 
markets.” 


RRO 16 Amendments 


Amendments 1 through 7 to Revised 
Ration Order 16 were issued recently 
by the Office of Price Administration. 
Amendments 1, 2, 3 and 5 are effective 
June 30, 1944; Amendment 4 on July 1, 
1944, and Amendments 6 and 7 on July 
3, 1944. Their principal provisions are 
as follows: 

Amendment 1: Relates to the use of 
Dairy Products Report No. 1 by pri- 
mary distributors. 

Amendment 2: Outlines procedure 
under which lost, destroyed or stolen 
certificates, coupons, stamps or tokens 
are to be replaced. A torn or mutilated 
certificate is valid only if more than 
one-half thereof remains legible and 
the remaining portion clearly shows its 
date, point value and name of person 
to whom it was issued. Similar criteria 
apply to mutilated coupons, stamps and 
tokens. 

Amendment 3: Alters definition of 
household salvage fats and amends the 
section of the order relating to their 
collection. The revised definition: 
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“*Household salvage fats’ means any 
fat produced (or salvaged from other 
fat) by a consumer or a Group I insti- 
tutional user in preparing or cooking 
food while that fat is in the original 
container in which the consumer or 
Group I institutional user placed it for 
transfer.” 

Amendment 4: Provides that the 
amount of allotment that renderers may 
receive is to be determined by multiply- 
ing the number of pounds of household 
salvage fats acquired prior to the pe- 
riod by two. 

Amendment 5: Makes provision for 
transit companies, vending machine op- 
erators and others who come in posses- 
sion of ration tokens in ways not pro- 








vided for by RRO 16, to turn in these 
tokens to their local rationing boards. 


Amendment 6: Defines the word 
“demonstration,” revokes section cov- 
ering issuance of point checks by the 
Office of Distribution for demonstra- 
tions and revises the term “industrial 
use,” which is now defined as “any use 
of ‘foods covered by this order’ in pro- 
ducing or manufacturing, for sale or 
‘transfer,’ a food for human consump- 
tion, which is not covered by this order.” 

Amendment 7: Provides that a per- 
son opening a retail or wholesale es- 
tablishment need not register that es- 
tablishment while all foods covered by 
RRO 16 in which he deals have a zero 
point value. 








The housewife can see and taste the superior quality 
of Votator-processed lard. ‘The laboratories of large 
purchasers report many improvements over lard 
processed by other methods from the same basic 
stocks. So why wait? Most intensive competition in 
shortenings is imminent! Write for the booklet, 
“Votator for Lard.” The Girdler Corporation, 
Votator Division, Louisville, Ky. 





“Trade Mark Reg. 
U. S. Pat. Office 
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<at> Rotary Crushers 


ESPECIALLY Designed for Meat Packers and Renderers | 











Offer YOU ) — 
the ONLY 


ALL-STEEL 
ALL-WELDED 
SELF-CONTAINED UNIT 


Provideswihou: adjustment and without con- 


stantly sharpening knives materials ground to the 


right degree of fineness > 


i 
small enough to flow through a 6 inch pipe but 
























not as fine as hamburger which will allow the 
cooker agitator arms to pass through the mate- 
rial without turning it over—a big factor in 


shortening rendering time. 


No other unit has as large an opening 
or as great a capacity per horsepower! 
YOU Benefit by Our Years of Experience. 


Ve JOHN J. DUPPS Oy. 
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Personalities and Fvents 
—of the Week 


@ Esther N. Latzke, director of con- 
sumer service for Armour and Com- 
pany, received the Josephine Snapp ad- 
yertising award for women recently at 
adinner sponsored by the Chicago Fed- 
erated Advertising club. The work for 
which the award was given covered 
Armour wartime advertising, the theme 
of which was service to the consumer. 
@ First Lieut. Howard H. Kelley, for- 
merly employed in the superintendent’s 
ofice of the Rath Packing Co., Water- 
joo, Ia., reported missing in action over 
France since last April 20, has been 
reported a German prisoner of war. 

@ Wesley Hardenbergh, president of 
the American Meat Institute, was re- 
cently guest speaker on the “Your 
America” radio program over a Cali- 
fornia station. 

@ Joseph R. Walsh, who has been iden- 
tified with the Chicago provision brok- 
erage business for the past ten years, 
announced this week the opening of a 
general provision brokerage business at 
Room 1536 Utilities bldg., 327 So. 
LaSalle st., Chicago 4, phone Harrison 
1440. 

® Hubert G. Woolman, former employe 
of the Rath Packing Co., Waterloo, Ia., 
is now serving in the air forces office 














of supply in the Burma, India and 
China war theater. 
® Orville Kendal Reynolds, 57, for- 


merly a salesman for Armour and Com- 
pany’s unit at Oklahoma City, Okla., a 
veteran of World War I, died a short 
time ago. 

@C. W. Becker, insulation division, and 
R. C. Winkler, legal department, Wil- 
son & Co., Chicago, were visitors in 
New York during the past week. 


® Charles F. Kunkel has been ap- 
pointed assistant chief of the procure- 
ment branch, Office of Distribution. He 
will help administer procurement pro- 
grams of the WFA’s Office of Distribu- 
tion. 

® A. D. Donnell, secretary and plant 
operations superintendent of the Rath 
Packing Co., Waterloo, Ia., has been 
elected vice president of the Waterloo 
Knife and Fork club. 

®M. L. Westering, soap department, 
Swift & Company, Chicago, spent a few 
days in New York during the past week. 
® R. W. Ransom, assistant to G. M. Fos- 
ter, newly named president of John 
Morrell & Co., Ottumwa, Ia., visited 
the company’s plants in New York and 
Brooklyn last week during a tour that 
will include other Morrell plants in 
the East and South. 
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THEY BOOST MORALE OF 18,000 SERVICEMEN 


These seven “Jane Hathaway” girls (clockwise), Dorothy Salisbury, Lucille Werner, 
Kathryn Albert, Mary Louise Phelps, Jeane Heyse, Marilyn Klix and Kathryn Ross 
McDaniel, have a full time job with Swift & Company, writing to its 18,000 former 
employes now serving in the armed forces. The girls, who handle personal letters and 
send packages to servicemen, write approximately 1,000 letters a week and receive an 
average of 500. In addition to letter writing, the girls also compile a monthly news letter 
sent to each member of the Jane Hathaway club. Special attention is given to wounded 
servicemen who have been brought back to the States. Whenever possible, personal visits 
are made to them and gifts of cigarettes, candy and magazines sent. 





@ S. C. Thompson & Sons, wholesale 
beef firm near Halifax, N. S., moved 
to a new location at 42 Lady Hammond 
road, within Halifax city limits. 

@® The appointment of Col. Arthur H. 
Rogow, QMC, as director of procure- 
ment at the Jersey City Quartermaster 
Depot was announced on June 24 by 
Col. George F. Spann, QMC, command- 
ing officer. Col. Rogow replaced Lt. Col. 
James V. Demarest, QMC, who has been 
assigned the post of depot inspector. 
As director of procurement, Col. Rogow 
will supervise the purchase of more 
than a billion dollars worth of food, 
fuel, general supplies and resale items 
made annually by this depot, one of the 
largest Quartermaster installations in 
the country. 

@ Ralph Keller, Chicago representative 
of Geo. A. Hormel & Co., recently pres- 
ident of the Grocery Manufacturers’ 
Sales Executives club, has been elected 
president of the active Chicago Sales 
Executives’ club. The club is composed 
of key sales executives of more than 
200 nationally prominent business or- 
ganizations, and is affiliated with the 
National Federation of Sales Execu- 
tives. 

@ WwW. A. Maling & Co., meat whole- 


salers, Halifax, N. S., have established 
a 24-hour distribution service for the 
two locations operated by the firm. 


® Construction has started on a new 
abattoir being built for the municipality 
of St. John, N. B. The new unit, which 
will be of concrete and brick construc- 
tion, will cost approximately $108,451. 


@ The meat and poultry division of the 
Greater New York Fund, through its 
chairman, John Q. Adams, vice presi- 
dent of the Manhattan Refrigerating 
Co., recently reported total subscrip- 
tions to date amounting to $9,662. 


@® A new cooler unit will be erected 
soon at Armour and Company’s Los 
Angeles plant at a cost of $17,500, it 
is reported. The plans for the addition 
were prepared by the company’s engi- 
neering department. 

@ How advertisers can effectively urge 
people to help with vital farm work and 
food processing was recently outlined 
by Vernon D. Beatty, advertising man- 
ager of Swift & Company, Chicago, at 
a meeting sponsored by the St. Paul 
Dispatch-Pioneer Press and the St. Paul 
Advertising club. 

® Chicago meat plant methods will be 
incorporated in a new packing plant to 
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be built at Chihuahua City, Mex., by 
the Chihuahua State Cattlemen’s As- 
sociation, it is reported. The new unit 
will cater to Mexican markets and ex- 
port trade to the United States. 

@ Employes of the Memphis Packing 
Co., Memphis, Tenn., recently chose as 
their bargaining agent the Amalga- 
mated Meat Cutters and Butcher Work- 
men of North America. A total of 278 
employes voted in the NLRB election. 
® Charles F. Silva, 79, cattle raiser and 
rancher who operated a wholesale and 
retail meat packing firm at Sacramento, 
Calif., during World War I, died re- 
cently. He is survived by his wife and 
seven sons. 





Sndustry Gold hh 


x * * 


FORAN, A. EDMUND.—Second 
Lieut. Edmund A. Foran, 21, former 
employe in the research depart- 
ment of Wilson & Co., Chicago, 
was killed this week in an airplane 
crash near Casper, Wyo., the war 
department has advised his parents. 
GOODSPEED, HAROLD N.— 
Lieut. Harold N. Goodspeed, jr., 
former employe of the A. C. 
Lawrence Leather Co., Peabody, 
Mass., an associated concern of 
Swift & Company, and son of 
Harold H. Goodspeed, president of 
the organization, was killed in ac- 
tion on the Anzio front in Italy, 
May 24, according to word received 
by his parents from the War De- 
partment. 

MARTIN, L. RICHARD.—Pvt. Ist 
class, Richard L. Martin, 19, former 
employe of the Hunter Packing Co., 
East St. Louis, Ill., was killed in 
action May 24 while serving with 
the 5th Army on the Anzio beach- 
head in Italy. 

MILLER, J. LAMAR.—Lamar J. 
(Buddy) Miller, 28, former assist- 
ant departmental accountant of Ar- 
mour and Company, Denver, Colo., 
of the U. S. Air Combat Forces, 
was reported killed in action while 
participating in raids over Ger- 
many May 21. He started to work 
for the company in 1934. 











@ After 47 years of service with Ar- 
mour and Company, Chicago, William 
J. Campbell, who recently retired, was 
guest of honor at a dinner at the Mid- 
lothian Country club, at which many 
of his associates played host. Campbell 
joined the company as an office boy in 
1897 and has many pleasant memories 
of Philip Danforth Armour, the pioneer 
meat packer, and his son, J. Ogden 
Armour. 

@ Frank K. Foss, vice president of Wil- 
son & Co., Chicago, was a visitor in 
New York recently. 


@ A campaign to cut the accident rate 
in the meat packing industry in the 
Southwest was recently launched at 
Dallas, Tex., by the National Commit- 
tee for Conservation of Manpower in 
War Industries. 

@ Austin H. Faulkner, son of Lyman 
U. Faulkner, Chicago manager for the 
Rath Packing Co., received his bom- 
bardier’s wings and commission as a 
2d: lieutenant in the Army Air Forces 
at Carlsbad, N. Mex., earlier this 
month. Another son, Capt. Lyman S. 
Faulkner, commands a parachute in- 
fantry company in New Guinea. 

@ J. O. Gunn, 53, superintendent of 
Swift & Company’s plant at Fort 
Worth, Tex., died recently after a brief 
illness. Gunn, who was associated with 
the company for 39 years, is survived 
by his wife and two daughters. 

@® The Krey Packing Co., St. Louis, 
Mo., recently sold its concentration 
point at Clarinda, Ia., to the C. B. & Q. 
Railroad, who in turn leased it to Ken- 
nett-Murray, order buyers at Omaha. 
@ The disastrous tornado which on 
June 23 lashed sections of western 
Pennsylvania, West Virginia and Mary- 
land, killing at least 152 persons and 
causing an estimated $3,000,000 prop- 
erty damage, passed within 250 yards 
of the plant of Peters Packing Co., Mc- 
Keesport, Pa., it is reported. A member 
of the Peters executive staff was among 
the persons who took part in rescue 
operations following the tornado, which 
missed his own residence only 250 feet. 
@ Effective July 1, the Union Stock- 
yards located at Toronto, Ont., were 
taken over and operated by the Ontario 
Stockyards Board, a five-man group 
representing farmers, meat packers 
and commission men. The chairman of 


30 YEARS WITH EMGE 


Parry B. Yager, who began working f 
Emge & Sons, Fort Branch, Ind., alm 
30 years ago, is still active and performi 
his duties capably, as the above pho 
taken recently in the Emge smokehou 
indicates. Mr. Yager, now 65, recalls ¢ 
days when he was the only employe 
Peter Emge, the founder, now 77, and 
two sons, Oscar and Ralph. The Ex 
plant at that time consisted of one sm 
building. Today, its units are spread a 

12 acres and its payroll numbers betwe 
500 and 600. The company has 76 

ployes in the armed services. (NP Phote 





the new board was appointed by 
Dominion government. The board is b 
ginning negotiations with the Unie 
Stockyards, Ltd., present owners of t 
property, to determine values. 

D. J. Gallagher announced this wee 
that he will return to the provisi¢ 
brokerage business on July 1, wit 
office in Room 1041, 327 So. LaSalle st 
Chicago 4, phone Wabash 4116. 

@ R. H. Lowe, accountant at the Sio 

Falls plant of John Morrell & Co., sper 
several days in the company’s gene 

offices at Ottumwa, Ia., this week. 
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Remember the old copy book axiom, “You can do a better job if 


you have the right tools’’? Well, your machinery can do a better 


job, too, if properly equipped .. . properly equipped with the 
3 right motor .. . one that meets all the requirements of the job... 
' n. “right on the nose”. 


For example look at the Master motor drive on the right below. 

By incorporating a motor, an electric brake, a mechanical variable 

’ speed unit, and a gear reduction . . . all designed and built into 
one compact integral power drive . . . it provides variable speed, 

at exactly the right range, and in addition can be quickly stopped 


and started again for increased production. 


The other unit consists of a motor and a mechanical variable 
speed drive which are easily combined into an integral unit that 


gives smooth stepless variable speeds from 600 to 5000 RPM. 


Each motor drive mounts neatly on the machine, saves space, 
saves money and greatly improves the output, safety, appearance 


and convenience of the equipment. 


Probably you will not need exactly the same combinations of VE an 
motor features illustrated below, but the Master 
line includes motors for every current specifica- . a 
tion, every type of enclosure, and every type . ets 4 ° 


of mounting arrangement .. . in fact, is the most . 4 


flexible, the most versatile line of motor drives. 


Investigate Master's unusual ability to serve you 
with motors that are right ‘‘on the nose,"' for your 


plant or your product. 


RIGHT ON THE NOSE 


” 


A 








THE MASTER ELECTRIC COMPAN [1 a i, foe eee: 





be built at Chihuahua City, Mex., by 
the Chihuahua State Cattlemen’s As- 
sociation, it is reported. The new unit 
will cater to Mexican markets and ex- 
port trade to the United States. 

@® Employes of the Memphis Packing 
Co., Memphis, Tenn., recently chose as 
their bargaining agent the Amalga- 
mated Meat Cutters and Butcher Work- 
men of North America. A total of 278 
employes voted in the NLRB election. 
® Charles F. Silva, 79, cattle raiser and 
rancher who operated a wholesale and 
retail meat packing firm at Sacramento, 
Calif., during World War I, died re- 
cently. He is survived by his wife and 
seven sons. 





Industry Gold Stars 
x * * 


FORAN, A. EDMUND.—Second 
Lieut. Edmund A. Foran, 21, former 
employe in the research depart- 
ment of Wilson & Co., Chicago, 
was killed this week in an airplane 
crash near Casper, Wyo., the war 
department has advised his parents. 
GOODSPEED, HAROLD N.— 
Lieut. Harold N. Goodspeed, jr., 
former employe of the A. C. 
Lawrence Leather Co., Peabody, 
Mass., an associated concern of 
Swift & Company, and son of 
Harold H. Goodspeed, president of 
the organization, was killed in ac- 
tion on the Anzio front in Italy, 
May 24, according to word received 
by his parents from the War De- 
partment. 

MARTIN, L. RICHARD.—Pvt. Ist 
class, Richard L. Martin, 19, former 
employe of the Hunter Packing Co., 
East St. Louis, Ill., was killed in 
action May 24 while serving with 
the 5th Army on the Anzio beach- 
head in Italy. 

MILLER, J. LAMAR.—Lamar J. 
(Buddy) Miller, 28, former assist- 
ant departmental accountant of Ar- 
mour and Company, Denver, Colo., 
of the U. S. Air Combat Forces, 
was reported killed in action while 
participating in raids over Ger- 
many May 21. He started to work 
for the company in 1934. 











@ After 47 years of service with Ar- 
mour and Company, Chicago, William 
J. Campbell, who recently retired, was 
guest of honor at a dinner at the Mid- 
lothian Country club, at which many 
of his associates played host. Campbell 
joined the company as an office boy in 
1897 and has many pleasant memories 
of Philip Danforth Armour, the pioneet 
meat packer, and his Ogden 
Armour. 

@® Frank K. Foss, vice president of Wil- 
son & Co., Chicago, was a 
New York recently. 
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@ A campaign to cut the accident rate 
in the meat packing industry in the 
Southwest was recently launched at 
Dallas, Tex., by the National Commit- 
for Conservation of Manpower in 
Industries. 
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@® Austin H. Faulkner, son of Lyman 
U. Faulkner, Chicago manager for the 
Rath Packing Co., received his bom- 
bardier’s wings and commission as a 
2d lieutenant in the Army Air Forces 
at Carlsbad, N. Mex., earlier this 
month. Another son, Capt. Lyman S. 
Faulkner, commands a _ parachute in- 
fantry company in New Guinea. 

@ J. O. Gunn, superintendent of 
Swift & Company’s plant at Fort 
Worth, Tex., died recently after a brief 
illness. Gunn, who was associated with 
the company for 39 years, is survived 
by his wife and two daughters. 

@® The Krey Packing Co., St. Louis, 
Mo., recently sold its concentration 
point at Clarinda, Ia., to the C. B. & Q. 
Railroad, who in turn leased it to Ken- 
nett-Murray, order buyers at Omaha. 
@ The disastrous tornado which on 
June 28 lashed sections of western 
Pennsylvania, West Virginia and Mary- 
land, killing at least 152 persons and 
causing an estimated $3,000,000 prop- 
erty damage, passed within 250 yards 
of the plant of Peters Packing Co., Mc- 
Keesport, Pa., it is reported. A member 
of the Peters executive staff was among 
the persons who took part in rescue 
operations following the tornado, which 
missed his own residence only 250 feet. 
® Effective July 1, the Union Stock- 
yards located at Toronto, Ont., were 
taken over and operated by the Ontario 
Stockyards Board, a five-man group 
representing farmers, meat packers 
and commission men. The chairman of 
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Parry B. Yager, who began working fo 
Emge & Sons, Fort Branch, Ind., almo 
30 years ago, is still active and performing 
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the new board was appointed by thd 
Dominion government. The board is be 
ginning negotiations with the Unio 
Stockyards, Ltd., present owners of the 
property, to determine values. 

D. J. Gallagher announced this week 

that he will return to the provision 
brokerage business on July 1, with 
office in Room 1041, 327 So. LaSalle st, 
Chicago 4, phone Wabash 4116. 
@® R. H. Lowe, accountant at the Siouy 
Falls plant of John Morrell & Co., spent 
several days in the company’s general 
offices at Ottumwa, la., this week. 
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Remember the old copy book axiom, “You can do a better job if 
you have the right tools”? Well, your machinery can do a better 
job, too, if properly equipped . . » properly equipped with the 


a requirements of the job... 
“right on the nose"’. : : 


+ For example look at the Master motor drive on the right below. 
By incorporating a motor, an electric brake, a mechanical variable 
speed unit, and a gear reduction . . . all designed and built into 
\ one compact integral power drive .. . it provides variable speed, ’ 
at exactly the right range, and in addition can be quickly stopped 
and started again for increased production. 





The other unit consists of a motor and a mechanical variable 
speed drive which are easily combined into an integral unit that 
gives smooth stepless variable speeds from 600 to 5000 RPM. 


Each motor drive mounts neatly on the machine, saves space, 
saves money and greatly improves the output, safety, appearance 
and convenience of the equipment. 
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Kentucky slaughtering and packing 
plants, where the accident rate has 
risen unusually high in recent weeks, 
was announced this week by L. C. 
Willis, state industrial relations com- 
missioner. Reports for May showed an 
increase in accidents in industry gen- 
erally in the state. There were 1,326 
industrial accidents, including 14 deaths, 
as compared with 1,086 accidents and 
nine deaths in the state during the 
month of April. 

Kroger Grocery & Baking Co. reports 
total sales of $34,004,407 for the four- 
week period ending June 17, an increase 
of 3 per cent over sales of $32,862,053 
for the like period of 1943. Cumulative 
sales for the first six periods of 1944 
totaled $200,590,644, an advance of 3 
per cent over the corresponding period 
of 1943. 





Know Your 


Fellow Packers... 


CARL 
VALENTINE, 
PRESIDENT, 
VALENTINE 
Co., 
TERRE HAUTE, 
INDIANA 





CARL VALENTINE, genial 39- 
year-old president of Valentine 
Co., Inc., Terre Haute, Ind., who 
has been head of the company since 
1926, started his career in the meat 
industry at the age of 12, working 
at the plant during his summer 
vacations and on Saturdays during 
his school years. Prior to the death 
of his father in 1926, he discontin- 
ued his courses at Indiana Univer- 
sity, where he had been a student 
for several years, to devote his 
full time to company activities. 

Mr. Valentine, a member of the 
American Meat Institute, who at- 
tended his first meat industry con- 
vention in 1932, was elected a 
director of the National Independ- 
ent Meat Packers Association ear- 
lier this year. Associated with him 
today in the business are Mrs. Ida 
C. Valentine, his mother, vice presi- 
dent, and Mr. George L. Morey, 
secretary-treasurer. 

“My goal,” he declares, “is a 
medium-sized plant efficiently run, 
making the best products possible, 
and to obtain all the good will I 
can in the operation of the busi- 
ness.” Mr. Valentine is married 
and has a daughter and a son. His 
hobbies include specializing in good 
cattle and sausage, plant opera- 
tions and ham curing. 
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Job "Aids" Help Employers 
Place World War Il Veterans 


Meat packing and sausage manufac- 
turing employers should find helpful 
the 500-page volume “Special Aids for 
Placing Military Personnel in Civilian 
Jobs,” soon to be made available, which 
lists 10,000 civilian jobs related to mili- 
tary occupational specialties of return- 
ing veterans. 


The purpose of the volume, now on 
the press, is to indicate how military 
experience and training of veterans 
may be utilized in a return to civilian 
life. The volume, a companion piece to 
one published recently to assist in plac- 
ing Navy personnel in civilian jobs, has 
created widespread interest on the part 
of employers who are eager to utilize 
the services of servicemen returning to 
civilian employment. 

The “aids” have been devised for 
both men and women, those in need of 
further training and those ready for 
immediate placement, those having 
physical limitations and those having 
none. Previous civilian experience has 
not been taken into consideration in 
compiling this volume of occupational 
specialties. 


OBTAINING STEEL LARD DRUMS 


It is announced that purchasers of 
steel drums for packaging lard sold to 
the Commodity Credit Corporation 
must file application with the War Pro- 
duction Board for the release of the 
drums for this purpose. Applicants 
should use WPB Form 3770 (formerly 
WPB 3233). WPB has recently called 
attention to the fact that there is some 
confusion in the industry with regard 
to the proper procedure to be followed 
in obtaining drums for product for de- 
livery to federal procurement agencies. 
While Limitation Order L-197 author- 
izes the purchase of steel drums with- 
out specific release from WPB in cases 
where the end product is to be delivered 
to the Army, Navy, Lend-Lease and 
Maritime Commission, lard bought for 
lend-lease purposes is delivered to the 
account of CCC, which is not an author- 
ized agency under L-197. 


PREDICTS RESUMPTION OF 
U. S.-PORTO RICO TRADE 


Sebastian Echeandia, John Morrell & 
Co.’s representative in Porto Rico, visit- 
ing at the company’s main office this 
week with C. M. Lawrence, expressed 
the opinion that by fall or the first of 
next year, Porto Rico will be able to 
resume direet trading with the United 
States. Two years ago the U. S. govern- 
ment took over the sale and distribution 
of food. Before that time, the Morrell 
organization shipped lard and canned 
meats in substantial quantities to Porto 
Rico. 
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New Trade Literature 


Supplies and Equipment (NL 107) 
Many types of machinery, supplies 
equipment used in the meat industry 
such as trolleys, shackles, metal truck 
meat grinders, band saws, electr 
motors and hoists, are fully describe 
and illustrated in the new E. G. Jame 
Co. catalog No. 4, now available wi 
out cost upon request. Included 
St. John & Co. packinghouse equipment 
Continental electric motors, Conco uti 
ity electric hoists, Robbins & Meye 
beef hoists, Kleen Kut meat grinde 
and band saws, Allen Bradley moto 
controls, and R. T. Randall & 
sausage machinery. Sizes, weights, ¢ 
pacities and prices are all included ; 
the catalog, which is indexed for eas 
reference.—E. G. James Co. 


Music at Work (NL 106).—Music i 
certain parts of the meat plant as 
means of stimulating production ma 
be a possibility, according to a bookle 
on “functional” music published recen 
ly. Results of a survey on music in w 
plants, conducted by Wheeler Becke 
of the WPB, are cited, as well as 
outcome of several private survey 
Opinions of management and labor ¢ 
the subject are also given. The bookle 
is said to contain data covering | 
years of research and experience in th 
specialized field of providing pro 
grammed music for work, relaxatiec 
and entertainment in diversified busi 
ness fields—Muzak Corp. 


Refrigeration Supplies (NL 108). 
A loose leaf catalog of various Yo 
accessories and supplies for refrige 
tion and air conditioning systems 
just been issued. Divided into section 
and tabbed for reference, the bookle 
is designed to give quick, complet 
finger-tip information on cold storag 
doors, ice cans and air fittings, valve 
and fittings, renewal parts, etc. It als 
includes tables and other data on size: 
weights, performance, net prices af 
similar information, illustrated wi 
photographs and mechanical drawing 
—yYork Corp. 


Machines and Transmissions (N 
105).—A 52-page booklet describing th 
company’s varied line of products hai 
been issued by the Diamond Ire 
Works, Inc. The text, concisely an 
interestingly written, is supplemente 
by a number of photographs. A sectio 
of the brochure is devoted to the serv 
ices and products of a subsidiary, th 
Mahr Manufacturing Co. Division, 
pioneer in the development of equip 
ment for applying heat to industri 
processes.—Diamond Iron Works, I 
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Survey on Grading 
(Continued from page 14.) 


Another Ohio meat packing concern 
8: 

“We believe that beef grading should 
ye retained, probably on a compulsory 
basis, With the expense connected with 
work shared equally by the pro- 
jucer, packer and retailer. Uniform 
ef grading can eventually have an 
important bearing on the buying habits 
pf the consumer. It can affect the type 
nd quality of cattle raised and fed. 
The consumer can be educated to buy 
beef by grades and it is logical to as- 
sume that if the consumer wants better 
beef that the producer will be encour- 
ged to grow and fatten better cattle. 
Progress and profit generally go hand 
n hand with improved quality or serv- 


5 
. 




















An Atlantic coast packer makes this 
tatement : 


“We think compulsory grading of 
beef, lamb and veal is a very good idea 
nd should be continued as it takes all 
he guesswork out of buying and sell- 
ng these items. The trade and con- 
umers are very well satisfied and we 
sally feel that it would be a detriment 
business if it were discontinued. If 

ding were not compulsory, the chis- 
ers would be grading their own beef 
gain.” 

The sales manager of a southeastern 
ompany says: 

“I managed sales for some time in a 
lant where government grading was 
sstablished very early and believe it is 
he only uniform control. I would be 
n favor of continuation of grading if 
price is NOT controlled, and believe 
hat if the U. S. Department of Agri- 
Iture feels that it is conducive to pro- 
ecting the public interest it should de- 
elop a program of consumer education 
m behalf of graded meats.” 


An Indiana packer’s opinion is as 
ollows : 


“Government grading should be con- 
inued after the war. The voluntary 
sis should be given a trial and if it 
orks satisfactorily, the packer would 
ave one less noose around his neck. 
he packer who sells government grad- 
d meat has no argument with the re- 
iler over whether the meat has been 
roperly graded.” 


Another packer in the same area 
omments : 

“Government grading, in our terri- 
ory at least, has been very satisfac- 
ory. However, I believe it should be 
turned to a voluntary basis since we 
0 not believe in regimentation of in- 
lustry.” 














































A mideastern company says: 


“While we are not particularly .for 
overnment grading, we believe it may 
* something that is here and will stay 
ith us. It should be returned to a vol- 
tary basis.” 

A prominent 
mpany says: 
“At the present time, government 
ading of beef is not being done suffi- 










midwestern packing 
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ciently well to justify its existence, ex- 
cept on a compulsory basis. Any packer 
who has a government grader stationed 
in his plant who is very meticulous, and 
possibly undergrades the beef, is surely 
at a disadvantage compared with an- 
other packer whe might have a govern- 
ment grader who is consistently over- 
grading his beef. Assuming that the 
grading was only inaccurate, and that 
every packer had as many cattle over- 
graded as he did undergraded, no pack- 
er would be hurt as long as every car- 
cass of beef is salable at the full ceil- 
ing. After the war, with ceilings re- 
moved, inaccurately graded beef would 
surely have a lower market value. Cer- 
tainly the situation then would make it 
necessary for every packer to regrade 
the beef to remove the inaccuracy. ‘By 
that I mean a packer could not ship 
U. S. Good in the way that we do now. 
I surely believe government grading 
should be returned to a non-compulsory 
basis after the war.” 


Another well known midwestern firm 
states: 


“Our view on the government grad- 
ing of meat is that it is satisfactory. 
We had it prior to the war and will 
probably keep it. We definitely do not 
believe government grading of meat 
should remain on a compulsory basis. 
Prior to the war, as stated above, we 
used it but only in territories where it 
was requested and where it served as 
a hedge against claims. Any cattle on 
which we disagreed as to grading with 
the government graders were set aside 
and used and rolled with our own pri- 
vate brand. We certainly hope to re- 
turn to that situation. We have never 
used government grading on lambs or 
calves prior to price control and it is 
our intention to discontinue the service 
on these species as soon as possible.” 


A large midwestern company ex- 
presses this opinion: 

“We would like to see government 
grading drop out of the picture. From 
experience, we have learned that the 
government grading the country over is 
far from uniform. We would very much 
prefer to have the grading done by in- 
spectors in our employ who would more 
or less have the company’s interests in 
mind at the time of doing the grading.” 


An Ohio processor’s replies to the 
questions: 


“We like government grading of 
meats in one respect only: it stops all 
arguments with retailers concerning 
the grade of meat. We do not like com- 
pulsory grading tied in with price con- 
trol and believe it should be returned 
on a non-compulsory basis after the 
war. Government grading after the 
war without price control would be a 
big merchandising help and acceptable 
to us.” 

An eastern processor has a hardship 
case: 

“In our particular case, government 
grading has worked a tremendous hard- 
ship on us. We are the largest beef 
slaughterers in the state. The only gov- 
ernment grader working in the state 
covers the territory far from our plant. 








All other slaughterers throughout the 
state have the advantage of doing their 
own grading, and, naturally, under pres- 
ent beef ceilings a large part of this 
beef is up-graded from one to two 
grades. We do not believe that com- 
pulsory government grading can or will 
be worked out on a satisfactory basis.” 


A Tennessee slaughterer believes 
packers do the grading job better: 


“As far as government grading goes, 
they have done the best they could with 
the help they can employ. As long as 
we have a shortage of beef the four 
grades that we are now selling are 
probably all right; however, I think that 
the packinghouse, in an effort to sell 
beef before government grading started, 
did a far better job and possibly graded 
the beef a little bit lower than the way 
that it is being graded at this time. We 
feel that if the packers are in competi- 
tion with each other the grading is go- 
ing to be either correct or in favor of 
the customer. Consequently, we do not 
think that the packers should be penal- 
ized by having to hold up shipments 
waiting for government graders to 
grade the carcass and then if some are 
graded a little bit high the customer 
then refuses to buy. We believe that 
government grading should be volun- 
tary.” 

A Pacific coast packer states: 


“We believe government grading of 
meat should be voluntary and not com- 
pulsory. Under compulsory grading we 
see developing a great many evils with 
regard to the human element which 
enters into beef grading. A tempera- 
mental grader often will not only be 
influenced by various things other than 
the actual quality of the meat, but will 
also be backed up by his superiors, at 
least on the errors made at the time. I 
do not believe it should be compulsory, 
but I believe a grading system should 
be provided for those of us who want 
voluntary meat grading under govern- 
ment supervision.” 





Wiener Packing Machine 


(Continued from page 15.) 


the banding facilitates merchandising 
by the retailer, since the products are 
easily identified and convenient to pack- 
age. The banding strip is perforated 
between wieners for easy separation; 
with this arrangement, even a single 
wiener separated from the others re- 
tains its identification. In its advertis- 
ing, the company advises consumers not 
to accept any unbranded wieners as 
genuine without the identifying Yellow 
Band. The specialized packaging method 
is said to offer unusual opportunities 
for retail display. 

Although operating details of pro- 
duction capacity of the cartridge band- 
ing machine are withheld, Oscar Mayer 
& Co. states that the device forms the 
bands around the frankfurts by sealing 
together continuous top and bottom 
strips of labels between the frankfurts. 
Patent applications have been made on 
the “cartridge packing” machine. 
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Eye-Appeal 
Wins 
Quick Sales! 


TRACO printed Cellophane Wrappers 
help sell Bacon, Ham, Boneless Butts, ‘Picnics,’ Shoulders and Sausage. 
Your dealers will give you a ‘vote of thanks’ in larger, steadier 
purchases when your packaging peps up their sales. 
TITE-SEAL Cellophane Liners, multi-colored printed, put sales push behing 


Scrapple, Souse, Mush and other similar products ... saves tin. Let our 





representatives show you wrappers and bags designed to your needs. 


BR b TITE-SEAL CELLOPHANE BAG LINERS IN BOX FOR 
u onds PACKING LARD AND VEGETABLE SHORTENING SAVE 
METAL, SIMPLIFY HANDLING AND AVOID WASTE. 


SPEED VICTORY! 


ee 


Patents Applied for 


TRAVER CORPORATION 


Dept. NP7, 358-368 West Ontario Street, CHICAGO 10, ILLINOIS 
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Bacon in Sausage 


A midwestern meat packer who has 
had some difficulty in moving bacon 
during recent months has_ asked 
whether there is any good formula for 
using bacon ends in sausage or meat 
loaf. He writes: 


Editor THE NATIONAL PROVISIONER: 
4 Can you suggest any loaf or sausage formulas 
calling for bacon ends or broken slices? We have 
ite a lot of bacon and would like to move it 
“™, § every possible way. 

Liver and bacon sausage is perhaps 
the best-known product in which bacon 
ends or smoked belly trimmings are 
used. The formula for this product calls 
for: 


Ww 


36 lbs. hog liver 

45 Ibs. fresh regular pork trimmings 
13 Ibs. smoked belly trimmings 

6 Ibs. cured beef trimmings 

SMOKING TRIMMINGS. — Smoked 
cured belly trimmings are prepared by 
taking about 60 lbs. of trimmings, 
spreading them on a large screen and 
placing them in smokehouse. Then 
smoked heavily for about 3 hours at 
110 degs. F. and cooled on screen. After 
cooling, place trimmings in container 
so they will not dry out and hold in 
cooler until used. If bacon ends or scrap 
are available they can be used without 
smoking. 

Grind liver, beef and fresh pork trim- 
mings through coarse plate and then 
through fine. Place meats in silent cut- 
ter and cut as long as possible without 
heating. Transfer to mixer and add 
13 Ibs. smoked belly trimmings which 
have been ground through %-in. plate. 
Mix all together with: 


2 Ibs. 2 oz. salt 
5 oz. white pepper 
2 oz. nutmeg 
1% oz. ground celery seed 
% oz. cardamon 
3 or 4 drops oil of lemon 
Many packers have found convenience 
e. in use of ready-prepared seasonings, or 
specially-prepared seasonings, as made 
by reputable firms, in manufacturing 
their loaf and sausage products. Such 
seasonings are uniform and impart 
balanced, full flavor. 

COOKING SAUSAGE.—Stuff meat 
mixture in large bungs or artificial cas- 
ings. Let produce hang at room tem- 
perature for about an hour after stuff- 
ing, so it does not go into cook tank 
while extremely cold. Have water in 
tank at 170 degs. Temperature will 
drop from 5 to 10 degs. when sausage 
goes in, so a corresponding reduction 
should be made in case of spray cook- 
ing. 

Cook from 1% to 2 hours, bringing 
internal temperature of product up to 
152 to 155 degs. Cool moderately and 
place in cool smokehouse overnight until 
product is dry. 

BACON-PICKLE LOAF. — Another 
product in which bacon ends or trim- 
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mings may be used is bacon-pickle loaf. 
The formula used in making this prod- 
uct calls for: 
30 Ibs. bacon ends or smoked belly trimmings 
70 Ibs. special lean pork trimmings 
Pork and bacon are ground through 
1% in. plate. The meats are then cooked 
and mixed with: 
10 Ibs. sweet pickles 
10 lbs. pimientos 
1 qt. vinegar 
2% qts. water. 
2 oz. cloves 
The mixture is stuffed in artificial 
casings and held overnight in loaf re- 
tainers to set. 


FREEZER BURN 


“Burning” of meats being frozen is 
most likely to occur when the product 
is chilled slowly, Earl D. Pollock, Vilter 
Mfg. Co., told a recent meeting of the 
American Society of Refrigerating En- 
gineers. This is because the surface 
temperature in contact with the air re- 
mains above 32 degs. F. for a relatively 
long period of time, he explained. 

“When the surface temperature of 
the product is reduced to the freezing 
point in a short period of time,” Mr. 
Pollock said, “dehydration effects are 
not apt to be important. When the mass 
of the product and the freezing rate are 
such as to expose a liquid-containing 
product surface to air of low water 
vapor pressure for a considerable time, 
dehydration is apt to be excessive and 
freezer burn may result.” 


OPA CLASSIFIES LOAF 


There have been several inquiries as 
to the way in which the Office of Price 
Administration would classify the 
Dutch loaf, a formula for which was 
given on page 27 of THE NATIONAL 
PROVISIONER of May 27. The meat price 
section of OPA states that the inclu- 
sion of 5 lbs. of fresh pork livers, as 
called for by the formula, would make 
this a Type 4 loaf. It could be raised 
to a Type 3 loaf by eliminating the hog 
livers and adding cereal up to 15 lbs. 
maximum. It could be raised to a 
Type 2 loaf by omitting the hog livers 
and increasing the pork content to 
85 per cent. For rationing purposes the 
loaf would be classified under Sausage, 
loaves, Type 4. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


S 


uper. Sam 


SAYS — 








N SETTING out to do a good job 

of cutting, the first point is to make 
sure that the hogs are thoroughly 
chilled. The center temperature of sev- 
eral hams from the lot of hogs to be 
cut should be checked (at different 
points in the cooler) to be certain they 
are chilled down to at least 38 degs. F. 
but not lower than 32 degs. 


“Of course, you can cut hogs pretty 
warm if you want to—I understand 
some packers cut last winter after 
only a few hours’ chill—but I won’t 
do it that way. If the pork is too warm 
it slows down cutting operations; the 
cuts are not made accurately and there 
is further distortion when the cuts 
shrink in chilling. Then, too, you’ve 
got to chill the meat down to 32 to 38 
degs. before putting it into cure. Frozen 
meat is also hard to handle. 

“Ham sawyers and ham cutters re- 
quire pretty close supervision since a 
little inaccuracy in their work can cost 
the company a few cents per hog and 
a good many dollars per day. The line 
of sawing across the hip bone should 
be about 2% in. (depends on the aver- 
age weight of the ham) above the high 
point of the aitch bone. The sawyer 
should use a gauge for measuring. 

“We insist that the cutter get the 
side into position where he can remove 
the ham with ease. One cut should be 
used; don’t start at the flank and at- 
tempt to meet the cut made from the 
back since this is likely to result in 
ragged edges which must be trimmed 
on the ham or belly. Make a smooth 
cut and it will not be necessary to trim 
the butt. Remember that the butt should 
be cut at right angles to a line drawn 
parallel to the shank. 


“Just the other day I was showing 
one of my men why he must keep the 
knife in a perpendicular position to 
avoid underscoring the belly. When it 
slants, the skin side of the belly is cut 
shorter than the face and a strip must 
be trimmed from the belly to square it 
up. It is also necessary to square the 
butt of the ham by taking a similar 
strip from its skin side. 

“If the ham has been properly han- 
dled, the boot jack can be trimmed 
from the belly in two pieces, just clear- 
ing its deepest point, and still leave a 
square appearance on the skin side. If 
the skin does not come to the end of 
the belly at all points when it is turned 
over, the knife is not being held right.” 
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LARD EXPORTS CONTINUE 
UNDER GENERAL LICENSE 











The Foreign Economic Administra- 
tion by a formal announcement that the 
exportation of lard to Latin American 
countries will remain under general 
license indefinitely confirmed the report 
to this effect published in THE NATION- 
AL PROVISIONER of June 24, page 29. 
Under the general license setup, the 
Association of American Railroads will, 
in effect, control lard exports to Mexico 
because of the permit system and the 
two-out-for-one-in rule under which it 
is allowing tank cars of lard to move to 
that country. 

AAR officials have indicated that 
when there are only 200 tank cars 
awaiting return to this country, ship- 
ment of lard will be permitted on a 
one-for-one basis. It is reported that 
13 cars were licensed into Mexico last 
week and 12 up to midweek this week; 
while this movement is considerably 
slower than the 400-car per month rate 
at which lard was shipped to Mexico 
under general license and before the 
tank car embargo was invoked, it is 
faster than the rate at which FEA 
was allowing exports under the indi- 
vidual license system. . 


The system of restraining lard tank 


car movement has given the Mexican 
railways an incentive to speed up the 
return time since Mexico needs the fat 
as much as American packers need a 
market for it. 

The shortage of tank cars in this 
country is now the worst since the war 
began and heavier movements to the 
Pacific and Atlantic coasts have com- 
plicated the problem. Vegetable oil 
shipments have been heavy and the 
usual number of cars have not been 
released from this service this summer. 
War demand for tank cars is so great 
that ODT has asked that unloading 
continue through holidays and Sundays. 


Edible Fats Allocation 
for Third Quarter 1944 


Use of 10,936 tank ears (60,000-Ib. 
capacity) of edible oils—cottonseed, 
peanut, soybean and corn—by refiners 
and shortening and margarine manu- 
facturers during July, August and Sep- 
tember was authorized this week by the 
War Food Administration. 

The new quarterly allocation includes 
4,390 tank cars of cottonseed oil; 492 
tank cars of peanut oil; 5,201 tank cars 
of soybean oil; and 853 tank cars of 
corn oil. Their use is divided as fol- 
lows: 1) for the manufacture of edible 


finished products for civilian use under 
quotas prescribed in WFO 42, 9,952 
cars; 2) for the Army, Navy, Marine 
Corps, War Shipping Administration, 
allies and WFA purchases, 800 cars, 
and 3) for industrial users, 184 cars. 


METHOD OF PRICING LARD 
USED IN OTHER PRODUCTS 


By Amendment 24 to MPR 53, OPA 
has provided that in all cases where 
lard is not resold as lard by the buyer, 
“community of sale” means the location 
of the buyer’s premises in which the 
lard is consumed or manufactured into 
another product, or otherwise used by 
the buyer. This amendment, which ex- 
tends an earlier one applying only to 
soap manufacture, was necessary in 
order to determine maximum prices on 
sales to buyers who do not resell the 
product as lard. 


The amendment, which became effec- 
tive June 22, changes Section 119 
(o) (1) to read as follows: (0) Com- 
munity of sale. (1) Except as otherwise 
provided in Sections 11.9 (0) (2) and 
11.9 (0) (3), “community of sale” 
means that point at which the pur- 
chaser from the processor resells the 
lard so purchased, regardless of the 
point at which actual] delivery of the 
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MINUS MARGINS ON MEDIUM AND HEAVY BUTCHERS INCREASE 
(Chicago costs and prices, first four days of week.) 

While the minus cut-out margin on 180- to 220-lb. prices were somewhat stronger at outside markets this 
butchers remained the same as in the corresponding week, the test weights remained at the support level at 
period last week, the medium and heavy butchers cut Chicago. Product values were the same as a week earlier 
even less favorably; the loss on 220- to 240-lb. hogs was except for slight changes in bellies. 
58c and on 240- to 270-lb. hogs was 74c. Although hog 

——180-220 Ibs. —220-240 Ibs.— —240-270 Ibs. —— 
Value Value Value 
Pet. Price per per ewt. Pet. Pet. Price per _ per ewt. Pet. Pet. Price per per cwt. 
fin. per cwt. fin. live fin. per cwt. n. live fin. per cwt. n. 
yield Ib. alive yield wt. yield ib alive yield wt yield Ib. alive yield 
Regular hams 20.0 21.4 $2.98 §$ 4.28 13.8 19.4 21.0 $2.90 $ 4.07 ete Cage AR 
Skinned hams Dale” dee “Weeden. , 3hoen ee aatie Gees ease’ “glade 129 181 230 29 4.16 
cet ns ioehinnsscide 8.1 20.0 1.12 1.62 5.5 7.7 20.0 1.10 1.54 5.3 7.4 20.0 1.06 1.48 
Boston butts 6.0 24.5 1.03 1.48 41 658 245 1.00 1.42 4.1 5.7 28.5 96 1.84 
Loins (blade in) 14.5 23.3 2.35 3.39 98 138 218 214 3.01 96 13.4 28 2.00 2.79 
Bellies, 8. 15.8 17.1 1.88 2.70 95 1384 161 1.53 2.16 3.9 5.5 14.6 57 .80 
Bellies, D. sent \Juaben, .aeoes wate 21 3.0 13.1 .28 .39 86 120 131 118 1.57 
Fat backs aa ee teas maa 82 4.5 10.38 .33 46 46 6.4 10.3 AT .66 
Plates and jowls 9 42 10.0 .29 42 3.0 42 10.0 30 42 34 48 10.0 34 .48 
Raw leaf 22 82 11.6 125 .37 22 81 116 26 36 22 81 116 26 86 
P. 8. ‘8 184 11.5 1.47 2.12 112 15.8 11.5 1.29 1.82 10.4 145 11.5 1.19 1.67 
Spareribs 16 23 16.0 26 .37 16 238 18.5 22 31 16 22 12.0 :19 28 
Regular trimmings .................- 3.2 46 16.4 52 .75 30 42 16.4 49 69 29 41 164 148 67 
Feet, tails, neckbones............---- a * we .12 118 Se Se sexs 12 118 a 88 ica 112 118 
Offal and miscellaneous.............. .... otiee stub 48 67 odes ones wee .48 .68 ose ones . 48 67 
SUE MEP WEIR. cc cevcccccccccsces cone + Sb 1.30 1.87 ; oe at a a 
TOTAL YIELD AND VALUE........ 69.5 100.0 $14.05 $20.22 71.0 100.0 $13.74 $19.35 71.5 100.0 $13.52 $18.93 
Per Per Per 
ewt. ewt cewt. 
alive alive alive 
NS ioe ciiiwiicecetaresnses $13.75 $13.75 $13.75 
i sk pa cs esc neo 0.66 ; OT Per ewt. 07 Per ewt. .07 Per cwt. 
Handling and overhead................- .57 fin. -50 n. .44 n. 
yield yield yield 
TOTAL COST PER CWT:.............. $14.39 $20.71 $14.32 $20.17 $14.26 $19.94 
ME I cos cscccccicsccccccccs 14.05 20.22 13.74 19.35 13.52 18.93 
Ee oi dec bsasbbeceade .B4 49 58 82 ’ .74 1.01 
+Cutting margin ............ceeceees oaxe Hook sexe vhae eees cant 
—Margin last week.................... 134 ‘49 56 47 .70 (95 
+Margin last week............0se-e00. oaee cece cove eeee oees 
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lard from the processor to the purchaser 
takes place. 

Section 11.9 (0) (3) is amended to 
read as follows: (3) Where lard is pur- 
chased from a processor for purposes 
other than reselling it as lard (such as, 
but not limited to, purchases for con- 
sumption, or for use in manufacturing 
another product, etc.) “community of 
sale” means the place where is located 
the buyer’s premises in which the lard 
is consumed, or employed in manufac- 
turing another product, or otherwise 
used. 





PRICES PAID BY CCC 











Some typical prices at which the CCC 
bought meat industry products on June 
2 and 3 follow: 


Frozen telescoped type lamb: U. S. 
utility, 25-60, 20.25c¢ f.o.b. Chicago, and 
19.70c, South St. Joseph. 

Frozen dressed packer hog sides: 
156-192, 17.50c f.o.b. Kansas City, 
Kans., Omaha, Sioux City, St. Paul 
and Waterloo. 

Selected hog casings: 32-35, $1.65 
f.o.b. Sioux City, Detroit and Newark, 
New Jersey. 


Salted A. C. bellies: 30-40, 13.05c 
f.o.b. Omaha, Cedar Rapids and Kansas 
City, and 13.30c f.o.b. Chicago; 20-25, 
13.05c, Omaha, St. Paul and Kansas 
City and 13.30c, Chicago. 

Salted A.C. clear bellies: 20-30, 
13.05c, Omaha, Wichita, St. Paul and 
Sioux City; 30-40, 13.55¢ f.o.b. Indian- 
apolis. 

S. P. regular picnics: 
Pittsburgh; 8-12, 20.30c, 
5-8, 21.05c, Detroit. 

Frozen regular picnics: under 5, 5-8, 
21.30c, Denver; 8-12, 19.55¢, Cedar 
Rapids; 5-8, 21.55¢, Buffalo. 

Frozen skinned N. Y. shoulders: 8-12, 
23.30c, Evansville and Oklahoma City; 
12-16, 22.80c, Birmingham, and 21.80c, 
E. St. Louis. 


5-8, 21.30c, 
Pittsburgh; 


Frozen regular trimmings: 14.60c, 
Chicago; 15.10c, Indianapolis; 15.85c, 
Houston. 


For the most part the items quoted 
above were packaged in a similar man- 
ner. 





LEND-LEASE MEAT GOES 
FROM PLANTS VIA RAIL 
DIRECTLY TO SHIPSIDE 


The War Food Administration re- 
vealed this week that frozen meat is 
being transported directly to shipside, 
New York, to relieve critical storage 
facilities. 


Until the summer of 1943 all frozen 
meat destined for lend-lease shipment 
across the Atlantic was shipped in re- 
frigerated cars, stored in New York, 
and loaded on boats on call. Empty 
freezer space in New York, however, 
is almost non-existent. In New York, 
public warehouses, as of June 1, were 
86 per cent full, freezers and coolers 
were 77 per cent full, and private 
houses, 78 per cent. 


WFA’s determination to avoid use of 
public freezer space in New York in 
order to release space for storage of 
civilian food, made it necessary to es- 
tablish a careful system of shipping 
meat directly from interior points to 
shipside. No meat has been lost in this 
manner, and the total monetary saving, 
not counting the release in many thou- 
sands of car days and the release of 
manpower for loading from the ware- 
houses, has approximated $700,000 
monthly. At times as many as 1,200 
carloads of meat have been rolling 
to the docks for loading on ship. 


Under this plan it is necessary to 
hold storage space only for possible 
overloads, usually a negligible amount. 
WFA, for this purpose, holds the lease 
on space for approximately 400 car- 
loads. The number of workers required 
to handle the meat in this way is 
smaller than was needed for taking 
meat through cold storage warehouses. 
The New York warehouses could not 
handle the quantities of meat required 
for overseas shipment today. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended June 24, 1944, were 
reported as follows: 

Week 

June 24 
Cured meats, lbs.26,854,000 
Fresh meats, 1bs.53,511,000 
Lard, lbs. 4,357,000 


Previous 
week week °43 
23,049,000 34,795,000 
45,860,000 34,582,000 
10,070,000 4,357,000 


Same 














REFRIGERATED BARGES TO 
GUARD MEATS IN PACIFIC 


Mass production of pre-fabricatej 
steel refrigerated barges for use in the 
South Pacific as floating meat and per. 
ishable food warehouses is undet way 
at the National Iron Works, San Diego, 
Calif. The barges are 104 ft. long, 2 
ft. high, 8 ft. deep, weigh 180 tons, ar 
have a cargo capacity of 400 tons. Th 
steel hull is divided into four compa 
ments where 10 deg. F. temperature 
are maintained. A daily issue and thay 
room is held at 40 degs. F. 

Four diesel-driven compressors cor 
prise the nucleus of the refrigerating 
system, which uses Freon as a refrig. 
erant. The refrigerated holds and deck. 
house cooler are insulated with fibre 
glass. 

























APRIL MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in April, 1944: 







BEEF AND VEAL 
Total 
















Consumption Capita 
Ibs. 
re 567,800,000 4.09 
BE SED wckeecccsves 475,877,000 3.58 
PORK (INC. LARD) b 
ee 870,425,000 6.28 BY 
BEE SOD ics saceseans 784,700,000 5.81 
LAMB AND MUTTON 
a ee ae 61,378,000 4 
BE TD bicdocecieca 59,279,000 M4 
TOTAL 
rr 1,499,603,000 10.81 
| eee 1,319,856,000 9.78 
LARD? 
Tr 123,621,000 89 
DED sttecewvaanis 72,411,000 54 Re 






1Includes shipments to our armed forces but ex 
cludes lend-lease shipments. 2Includes rendered 
pork fat. 








MAY MARGARINE TAX 


Taxes paid on oleomargarine during 
May 1944 and 1943, as reported by the 
Bureau of Internal Revenue: 










May May 
1944 1943 
Excise taxes (including 
special taxes) .......... $39,428.54 $38,006.55 






Quantity of product on which tax wasi% 
paid during May, 1944, and 1943: 







May May 

1944 1943 
Oleomargarine, colored .... 1,057,491 179,30 
Oleomargarine, uncolored. .27,683,200 14,641,082 























““BOSS’’ AUTOMATIC LANDING DEVICE -NO. 401! 


Patent Applied for 


This practical, positive device is used with much success for the safe 
landing of cattle on the bleeding rail. 
Used with “BOSS” Electric Hoists, it is equipped with limit switch to auto- 
matically stop the motor and apply the magnetic brake, holding the beef in 
proper position for landing. 


Another “BOSS” Device that gives 
Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
Factory: Helen and Blade Sts., Cincinnati 16, Ohio 





824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 
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IMEAT’S RADIO SHOW 
MOVES TO SUNDAY NIGHT 


AFTERNOON NIGHT STARTING SUNDAY, JULY 9 
“Life of Riley” 


featuring William Bendix 


will be heard at 
Eastern War Time . P. M. 


Central War Time . g P. M. 


Mountain War Time § P. M. 


‘ces but er , 
edi Pacific War Time . 7 P. M. 


OVER FULL BLUE NETWORK... 181 STATIONS 


ow, most everyone in the country can hear Amer- 
ca’s fastest-growing family-comedy program, Sta- REMEMBER THESE HILARIOUS 
istics prove that this is one of the very top hours ADVENTURES OF RILEY? 


pf the whole week for family listening. Radio sets 
pre turned on—with the family around them. Riley and the 75-pound sea bass. 
Since the first program, January 16, 1944,““The ; Riley and the hypnotist. 
ife of Riley,” with its comic ups and downs, has Riley as the proxy bridegroom. 
14,641,0@™rown closer and closer to the hearts of the Amer- Riley and the dogcatcher’s 
can radio audience. ‘go i election. 
) This is your program. It helps you with your — Riley's moving day. — 
101 problems. Week after week it works for you as your ~¥ Dees ant he Grane ee 
eat salesman. Many of your customers have been any one Se ee eee 
istening regularly. Now, with this new eveni aoe 
safe § reg us Pee ’ i oon Riley and the Mother’s Day 
our, many more will tune it in and enjoy it. mn. 
uto- It’s time for you, your family, your friends and These are just a promise of even more side-split- 
f in everyone to meet Riley, “Dumplin’,” Uncle Buck- ting and hilarious adventures to come. 
ey, Barbara, Junior and the rest of Meat’s “Life 
pf Riley” cast. 
And Meat now has the time you can do it— 
punday night—10 in the East, 9 in the Central, 
B in the Mountain, 7 on the Coast. 





Riley, the stamp collector. 





A great and growing star with a splendid supporting 
cast. Brilliant script writing. Outstanding musical 
direction. And an announcer who can really get 
the story of meat across to the public. 











AMERICAN MEAT INSTITUTE 


Headquarters, Chicago « Members throughout the United States 
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caren moe 


The BOMB in your 
REFRIGERATED SPACES 








XN is MOISTURE 
XN It ruins your products, coats 
your coils with ice, in- 
creases refrigeration 


costs. 


The opening in 
THE JAMISON VESTIBULE DOOR 


is always closed unless filled with passing goods 
or men. It reduces refrigeration loss and moisture 
inrush tothe minimum. Use it on busiest doorways. 


JAMISON g.¢22, DOOR CO. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN MARYLAND 


AMISON- 


BUILT COLD STORAGE DOORS 














Post War Planning 


should be done NOW! 


The demand for new LARD 
and SHORTENING packaging 
equipment is great but will be 
even greater when normal 


peace time production is again 





CARTON FS jumion possible. To assure yourself 
LINING MACHINE : 
Sets up 30-40 cartons per prompt delivery, place your 
minute. 
order for Peters Machines now 
for delivery at the earliest op- 
portunity. 
Send us a sample of each 
size carton you desire to handle 
and we will be pleased to rec- 


ommend machines to meet 





your specific requirements. 
minute. 








PETERS MACHINERY CO. 


4700 Ravenswood Ave Chicago 40, Ill. 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
June 29, 1944 





per lb 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts........ 20 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts..... .15% 
Cow, com. & gd., all wts........ 17% 
Cow, utility, all wts............. 15% 
Hindquarters, choice ........... 23 
Forequarters, choice ............ 18% 
Cow hdgq., gd. & com............ 19 
Cow foreq., gd. & com.......... 16% 

+Beef Cuts 

Steer, hfr., sh. loin, ch.......... 32% 
Steer, hfr., sh. loin, gd.......... 301% 
Steer, hfr., sh. loin, com........25% 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, gd. & com 25 
Cow, sh. loin, util............. 
SN Ms Mike Ge ccccccccceces 22% 
Ss Mis Dies Bic ccccccccccecs 21% 
Steer, hfr., rd., com......... — 
Gs 0.00.0 5005060 16% 
Ms My Ev occcccocscses 29% 
Steer, hfr., loin, good 28 


Steer, hfr., loin, com 
Cow, loin, gd. & com 





Cow, loin, utility.......... ves 
Cow round, gd. & com........... 19 
Cee DUNE, GE ccc ccccccccecce 16% 


i i MR. osc encce6ce ee 
ee Se, B Mc cccccccvecess 
Steer, hfr., rib, com 
ONOE, BEE. TEM, WEEE. cc cc cccccccce 
Cow rib, gd. & com.. 
Cow rib, utility......... 

Steer, hfr., sir., ch..... ‘ 
i. Mi Mis scccctessaeva 26 
Oe a eee 21% 
Steer, hfr., cow flank............ 13% 
Cow, sir., gd. & com... _ 
COW, GRIER, WEEbe cc ccccccecces 
Steer, hfr., flank steak 
SO, GEE WOO vcccedcescopes 
Steer, hfr., reg. chk., 
Steer, hfr., reg. chk., 
Steer, hfr., reg. chk., com.. 
Steer, hfr., reg. chk., i ‘ 
Cow, reg. chk., gd. & com......17% 
Cow, Fem. GRER., BE... ccccccccccs 15% 
Steer, hfr., c. c. chk., 3%, 
Steer, hfr., c. c. chk., 
Steer, hfr., c. * chk., 
Steer, hfr., c. ¢. chk.., 
Cow, ¢. ¢. chk., gd. & com.. 
Cow, ¢. ¢. chk.. util. 
Steer, hfr., foreshank... 

Py, ED cancecegessesesad 12% 
Se, Mee Wis Do cccacces ee 
es, Oe as 66 ay cee eo 
TN, Mag W8sg GOe cn cccccccecs 
OE, Bie ng BRig Dice ccc cccccees 
Cow, br., gd. & com.. 
Ce, Gis Gite cececces 
oe, Mn. GP. occcsvetcecs 
Steer, hfr. back, gd..... 

Cow back, gd. & com 
i CE «6 ceneheeees weds 
Steer, hfr. arm chk., ch 

Steer, hfr. arm chk., 
Cow arm chk., gd. & com 

COP GEN GES GEER. c cv ccccccecss 
Steer, hfr. sh. pl., gd. 
Steer, hfr. sh. pl., com. & util...13% 











Cow sh. pl., gd. & com.......... 13% 
Se Wiig Ms névcbccsceeness 13% 
Veal—Hide on 
CU GREED tcccaccccceseceess 20% 
OEE ccevasaedeasedevede 19% 
DE CEE a sccccvceweesscoes 22% 
*Beef Products 
PD. 666 detache daactsedsocees 7™% 
i Ps 26s vctnnnee pawad 15% 
Tongues, fr. or ae nae -22% 
Tongues, can., fr. or froz........ 16% 
NUINED: wccnccscccceeceseees 23% 
Ox-tails, under % Ib............. 8% 
TO, GOREE cv cccccccecss 73 @4% 
I, MEE ncccpocececes 15 @8% 
Livers, unblemished ............ 23% 
EE Sabbdenéncvcaccconnasss 11% 


+Quoted below ceiling 


*Veal Products 


PE «citenigargceséneeseucees 9% 
Cee WvVeTO, Type A. occcccccccovs 497% 


Sweetbreads, Type A..........+.. 39% 


*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


**Lamb 
Se DD. scdtcneweceesawbel 2585 
SE MOD 9.0009 60000 c000ened 2885 
Medium lambs ........ coscee 
Choice hindsaddle ............ 291 
Good hindsaddle ............, ; 
Chole FOTOS 2. ccc ccccccccccs 2185 
f  peeeerereyeegier: ir 
tLamb tongues, Type A....... 144 
**Mutton 


Choice sheep ood @ 
Good sheep .......... 118 
Choice saddles oe 





Good saddle: oben ia 
Choice fores ......... coccees In 
Se Ns 6606s 6.008500%000ns 860 
Mutton legs, choice..........,. 1685 


Mutton loins, choice 


**Quot. on lamb and mutton are fo 
Zone 5 and include 10c for stockip. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork eee 


Reg. p. Ins., und. 12 Ibs. ay. +28 
Picnics 


Tenderloins, 10-lb. cartons....... ue 
Tenderloins, loose .............. 20 
Skinned shldrs., bone in........, 21 
Spareribs, under 3 Ibs........... 154 
Boston butts, 4/8 Ibs............ 244 
Boneless butts, c. t ° 





Pigs’ DEED aneasdvinctorase 
DEE  caberacceceesessdgnee 
Livers, unblemished 

Brains ° 

DOE. 60 adctweinneieicoeenn 
Snouts, lean out........... 4 
Snouts, lean in.......... 

BED ceehesescewnsscesedanee 
ON Serre 
Tidbits, hind feet............00. 


*Prices carlot and loose basis. 
*Quoted below ceiling. 


*WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/16 Ibs., 
parchment paper..........++++ 
Fancy skinned hams, 14/16 lbs., 
parchment paper........... 
Fey. bacon, 6/8 Ibs., wrap. cccese a) 
Stand. bacon, 6/8 lbs., wrap....24 


No. 1 beef sets, smoked 
Insides, C Grade.............-464 
Outsides, C Grade.............44% 


Knuckles, C Grade............ 424 





*Quot. on pork items include adé 
50c per cwt. for Zone 3, minus 2 
per cwt. for sales in lots under 5,00 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.0 
Lamb tong., sh. cut, 200-lb. bbl. 
Reg. tripe, 200-Ib. bbl......... 21, 
Honey. tripe, 200-lb. bbl....... 31.0 
*BARRELED PORK AND 
BEEF 
Clear fat back pork: 
70- 80 pieces ........+se0e $23.58 
80-100 pieces ........+++045 23.0 
100-125 pieces .........- .-. BHR 
Cl. pl. pork, 25-35 pes........- 23.0 
Briaket Pee 2... cccccccccccecs 26.8 
Plate beef, 200 Ib. bbls........ 32.0 


Ex. plate beef, 200 Ib. bbls.... 34.0 





Quot. on pork items are for les 
than 5,000 Ib. lots and include al 
permitted add., except boxing ani 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 
Reg. pk. trim (50% fat). 114% Oats 


Sp. lean pk. trim. 85%. ..¢27% @2% 
Ex. lean pk. trim. 95% soteeec 

Pork cheek meat........- +15 @i8 
Pork hearts ...........+: +9 @L2 
Pork livers, unblemished. f men, 
Boneless bull meat.........+++++ 

Boneless chucks ........+++++++ th 
HOw MONE oo cccccccccccecesese 164 
Beef trimmings .........-+++++ 154 
Dressed canners .......++--+++ 12 
Dressed cutter cows........+-- 123 
Dressed bologna bulls..........+- 134 
Pork tongtes ..........++- 11 @t 





#Quoted below ceiling. 
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DR’ 


cervelat. ch., 
uring 


poistelne? if 


¢. salami, 
g. ¢. salami, 
Genoa style 8 


Peele, n. 
Cappicola (cor 
proscuitto ha 

+DOME 


(Quotati 


pork saus., b 
ork saus., b 
furts, ir 
Praokfurts, ir 
Bologna, nat. 
Bologna. art 
Liver saus., f 
Liver saus., f 
Smkd. liver * 
Head cheese . 
New Eng., na 
Minced lunch. 
Tongue and | 
= sausage 


Pails sausag 





ne a 
Prices bas 
per cwt. for 


packaging co 
CURIN 


Nitrite of so 
In 425-lb. t 
Saltpeter, un 
Dbl. refines 
Small cryst 
Medium cr; 
Large crys 
Pure rfd. gra 
Pure rfd. pov 
ay 
Salt, in min. 
only, f.o 
Granulated 
Medium, k 
Rock, bulk 
Sugar— 
Raw, 96 be 
New Orl 
Standard g 
(2%) ; 
Packers’ cur 
bags, f.o.b 
less 2% 
Dextrose, in 


(cotton) 
in paper ba 


(Basis Chgo. 
Allspice, prii 


Resifted . 
Chili pepper 


Ginger, Jam 
Mace, Fey. 1 
East Indic 
B& I 
Mand & 
1 
mate fe y 
est Indie 
&wW.! 
Paprika, Spe 
Pepper, Caye 
Red No. 1 
"Black Ms 
"Black Lai 
*Pepper. wh 
*Montok . 
*Packers . 


ase 
*Nominal | 


WIN 


WE S 
equip! 
© Saus 
© Curi 
¢ Har 
¢ Dur 
@ Tran 


Backe 











Natic 















: O88: 
— 
Seo 
a 


le add 
ius ie 
r 5,00 











DRY SAUSAGE 


cervelat. ch., in hog bungs..... 58 
ornrT: Serene ee, 31 
EAT neers eeeereeees eestne see 

einer . sesecerecsescesrcecAl 

BC salami, ch....... euedees 54 

pC. salami, B. C..-. cess seco eed $2 

Genoa style salami, ch. weed 63 
epperomi ..-- eeeece err. 

Titadella, B. Doavscerescecseses 28 

Cappicola (cooked) ......eeeeees 45 

proscuitto SES 


+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 





Pork saus., BOS COB... .ccscccsccan 3 
pork saus., bulk............. oan 
Praokfurts, in sheep cas...... 
Praokfurts, in BOS GOS. .ccccse 2: 
Bologna, BRC. COB. cccccccccesess 

; ot. o88.... — 
Liver saus., fr., OS eee 
Liver saus., fr., hog cas........ 22! 
gukd. liver saus., hog bungs....: 
Head cheese .....- baa tee coe 
New Bng., nat. cas......... .. + -B8 
Minced lunch., nat. cas..........25% 
Tongue and blood...... - — 
Plood SAUSAGE «..- ee ee eee eeeees 2 
Polish SAUSAZE .. 0... e cece eee e LBM 


a 
#Prices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
js made. Prices include boxing or 
packaging costs. 
CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. w'hse): 
In 425-Ib. bbls., del.......... * 
Saltpeter, un. ton, f.o.b. N. Y.: 


8.75 


Dol. refined gran............ 8.60 
DEED cccccccccecece 12.00 
Medium crystals ............ 13.00 
large crystals ............++ 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
idskhessccegescceesece unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
om 
2 96 basis, f.o.b. 
DD occscccenesece 3.74 
Standard gran., f.o.b. refiners 
reer 7) 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
Dt t¢eshetavancenesess 5.10 
Dextrose, in car lots, per cwt. 
REED coc wcccccoscsceeses 4.80 
0 ee 4.75 
SPICES 


(Basis Chgo., orig. bbls., bags, bales.) 
Whole Ground 
oR 


Allspice, prime ....... 2 32 
SE ascvecoccce 29 33 
Chili pepper .......... 41 
asinine oe bee 41 
Cloves, Amboyna ..... 40 46 
Sn RAG cesesene 23% 281% 
Ginger, Jam., unbl. 3214 36% 
Mace, Fey. Banda. . 1.08 1.22 
East Indies ...... - & 1.10 
E.& W. I, Blend... 85 
Mustard flour, fey..... 34 
tindacseds 24: 22 
Nutmeg, fey. Banda. . ys) 63 
st Indies ..... = ae 61 
. & W. 1. Blend... 53 
Paprika, Spanish ..... 50 
Pepper, Cayenne ...... 32 
 . a . 34 
"Black Malabar..... 11 15 
"Black Lampong ...... 814 10 
“Pepper. wh. Sing... .. 1514 19 
DE Sosewesrsows 16 19% 
SE 15 


ecenstinee 
‘Nominal quotations. 












SAUSAGE CASINGS 
(FP. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 

Beef casings 
Domestic rounds, 1% to 


1% in., 180 pack 16 @20 
Domestic rounds, over 

1% in,, 140 pack......35 @38 
Export rounds, wide, 

over 1% in epeves 46 
Export rounds, medium, 

1% to 1% in..... . 30 
Export rounds, narrow, 

1% in. under . . 30 
No. 1 weasands.. ° 5 @6 
No. 2 weasands. , 4 
No. 1 bungs..... ....16 @18 
Ss. Sree 10 @i2 
Middles sewing, 1% @ 

50 


= in.. oseseces cose 
Middles, select, wide, 2@ 
2% in. Bb 6@65 
Middles, select, extra, 
244,G@2% IM... ccccees 95 
Middles, select, extra, 
ry Seer 1.25 
Dried or salted bladders, 
per piece: 


12-15 in. wide, flat...... 8 @9 
10-12 in. wide, flat...... 6% 
8-10 in. wide, flat. . 2%@ 3% 


6- 8 in. wide, flat...... = @ 2! 
Hog casings 
Extra narrow, 29 mm. & 


i sebtaxsneen .- -2-.259@2.35 
Narrow mediums, 29@32 
area 2.25@2.35 


Medium, 32@35 mm. 


....1.80@1.90 
English, medium, 35@38 





Dh. shedsthoe>s bender 1.65@1.80 
Wide, 38@43 mm...... 1.55@1.65 | 
Extra wide, 43 mm......1.45@1.60 | 
Export bungs........... 22 | 
Large prime bungs...... 17 @20 | 
Medium prime bungs.... 12 
Small prime bungs...... 8 
Middle, per set.......... 20 @21 

SEEDS AND HERBS 
Ground | 
Whole for Saus 
Caraway seed ...... . 88 96 
Cominos seed . ; 23 26 
Mustard sd., fey. yel.. 25 
American .......... 14 cece 
Marjoram, Chilean.... 44 50 | 
Oregano .... ssdeess ae 20 | 


OLEOMARGARINE 


White domestic vegetable........ 19 | 
We CN TER caiccsecnaenwns 16% | 
Water churned pastry........... 17% | 
Milk churned pastry............. 18% | 
Vegetable type ............. unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 
Chicago 
Raw soap stocks 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 





Midwest and West Coast...... 3% 
ME cconccasoone cebéseenee 35% 
Corn foots, basis 50% T.F.A. 
DEGME S0606s0usseesvetseders 3% 
East Vy 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast...... 3% 
ne reer rer Terry rT 314, 
Soybean oil, in tanks, f.o.b. 
Se DE chdcntnercunese 11 


4 
Corn oil, in tanks, f.o.b. mills. ..12 
Manufacturer to jobber prices, f.0.b. 








¢ Sausage Meat Trucks 
¢ Curing Trucks 

¢ Ham and Bacon Trucks 
¢ Dump Trucks 

* Transfer Trucks 


WINGER MANUFACTURING CO., INC. 
OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


Backed by years of packing plant engineering 


@ Smoke House Trucks 
@ Packing Tables 

@ Conveyors 

e@ Containers 

© Retort Crates 











National Provisioner—July 1, 1944 





Year after year, users of the NEVERFAIL 
3-Day Ham Cure lead the field with their 
brands. Why? Because the better appearance of 
their products constantly attracts mew custom- 
ers ... and better flavor retains old customers. 


The even, cheery pink color of NEVERFAIL- 
cured hams promises good eating. And the 
promise is amply fulfilled by their old-fash- 
ioned, full-bodied ham flavor. In fact, these 
hams have a savory goodness all their own, be- 
cause the NEVERFAIL 3-Day Ham Cure “Pre- 
seasons” the meat . . . adds a distinctive aro- 


matic fragrance. 


While keeping ham flavor on top, the NEVER- 
FAIL 3-Day Ham Cure actually cuts costs. By 
reducing the time in cure, it makes possible in- 
creased production without extra man-power, 
equipment or curing facilities. Investigate! 
Write today for complete information. 


“The Man You Know” 


“The Man Who Knows” 










Ma yes Special Seasonings 


Make flavorful favorites of 
your meat specialties with 
Mayer’s Special Seasonings 
...Bologne, Frankfurter, 
Braunschweiger, Wonder Pork 
Sausage, etc. 


H. J. MAYER 
& SONS COMPANY 
















STOCKINETTE BAGS 
PROTECT BEST 


BEEF - VEAL - PORK 
VICTORY 
BEEF SHROUDS 


CINCINNAT! COTTON PRODUCTS CO. 


OHIO 









CINCINNATI, 








A Complete Line of 


* WOVEN WOOD BASKETS 


for the Meat Dealers 
BUILT TO ANY SIZE REQUIRED 


* BUILT TO LAST FOR YEARS 
STRONG — DEPENDABLE — ECONOMICAL 


ANDERSON BOX & BASKET CO. 


Sales office: Dept..M, 230 Fifth Ave. 
NEW YORK I, N. Y. 
Factory: Henderson, Ky. 











How to analyze foods 


How to interpret your findings 








JUST 


pusuisHep FOOD ANALYSIS 
By A. G. Woodman 


Mass. Institute of Technology 














FOR ANAL 
‘ Coed Setere —_ 4th ed., 607 pp., illus., $4.00 
at pe ee om 
= This book gives a well-balanced training in methods 
Butter of food analysis for the detection of 
1° Foods Typical foods illustrate methods of attack and analy- 
al sis. Bearing out the author's belief that exercise of 
Cocoa and Chocolate judgment and training of sense of discrimination 
Spices the principal benefits to be gained from ea critical 
a balancing of data obtained in a food analysis, the 
Cloves book gives almost equal emphasis to 
peng of results as to processes. Much information added 
Extract of Vanilla to this edition on alcoholic b ges, sugar method 
Lemon Extract tor foods affected by admission of dextrose on a par 
a oow with cane sugar, new permitted dyes, including 
Whisky oll-soluble colors, etc. 
Order from 
j 407 S. DEARBORN ST. 
The NATIONAL PROVISIONER ‘cricaco, nimois 














MARKET PRICES. Aece Su 



















DRESSED BEEF CARCASSES *SMOKED MEATS 
< Reg. hams, under 14 Ibs........, 
City Dressed Reg. hams, 14/18 Ibs............ a 
Riese, Bie., GHORNRs 02 0csiccceses 22 Reg. hams, over 18 Ibs.......... 264 
i Mh ME. ono un cane hewbe 2 Skd. hams, under 14 Ibs........ 30% 
Wl Mr aicckesesenheken 19 Skd. hams, 14/18 Ibs..........., 30 
Pe, In WE « Cecetsktevstéces 17 Skd. hams, over 18 lbs........., : 
Cow, good and commercial....... 19 eee, MEN Mic coccccccceévean 26% 
The above quot. do not include Bacon, west., 8/12 Ibs..... - 264 
charges for kosh’g but do include 50c Bacon, city, 8/12 lbs... a 
per cwt. for loc. del. Beef tongue, light..... onbeeeue 
Beef tongue, heavy.............81 
KOSHER BEEF CUTS *Quotations on pork items are fo 
ees. BE. GE, Gis cose ccevccess 21% less than 5,000 Ib. lots and include 
BORSR, Bilin Gio Be ccccccvcccess 20% all permitted additions. 
eee, Gt. Gin Gi ce vocvcevces 19% 
Steer, hfr., tri., util............- DRESSED HOGS 
Steer, hfr., reg. chk., ch..... 
Steer, hfr., reg. chk., gd Hogs, gd. & ch., hd. on, If. fat in 
Steer, hfr., reg. chk., com.. June 21, under 80 Ibs.......$15.5 
Steer, hfr., reg. chk., util.. ye fare: 17.0 
Above quot. include permitted add. 100 to 119 Ws........ ee eee 17.8 
for Zone 9, plus $1.50 per ewt. for 120 to 136 1b8........6. 6666. 18.68 
koshering plus 50c per ewt. for loc. 137 to 153 Ibs............6-. 18.43 
del. ee OR Bee Ws 65060000606068 18.31 
. 2 _, Seer. 
Steer hfr., rib, ch 18.15 
Steer, hfr., rib, gd... eee 
Steer, hfr., rib, com.. DRESSED VEAL 
Steer, hfr., rib, util.... : 
Steer, hfr., loin, ch........... Hide off 
eG Ms BO Mic ncecccesse 20% Choice, 50@275 ltbe........... 2213 
Steer, hfr., loin, com.......... 24, Good, SO@ZIS We... ..ccccccce 2113 
Steer, hfr., loin, util............21% Commer., 50@275 Ibs......... -1913 
—_————— Utility, 50@275 lbs........... 1713 


Above prices are for Zone 9, plus 


50c per cwt. for del. Add. for kosh. ***Quot. are for zone 9 and include 
cuts, where permitted, are not in- 50e for del. An additional Ye per 
cluded in prices. ‘wt. permitted if wrapped in stock- 
inette. 
*FRESH PORK CUTS 
w **DRESSED SHEEP AND 
estern 
Pork loins, fr., 12 Ibs. dn........ 23% LAMBS 
Shoulders, reg. ....-sseccceceees 20% Rae, Giebe® oo ccicccectecsconn 27% 
Butts, reg., 4/8 Ibs..........+..24% Lamb, g00d .........sccccccess stem 
Hams, reg., under 14 Ibs........22 Be GU. cc cesccceesccesgennn 234 
Hams, skinned fresh, under Mutton, gd. & ch... 2... cece e eee DDK 
Te Ulws negoecegeeccssscenetea 24 Mutton, util. & cull.........004. 12 


Picnics, fr., bone in.. 
Pork trim., ex. lean 







**Quot. are for zone 9, plus 25¢ for 





Pork trim., reg.... 17% del. 
PE, GUN cececevevcstoneda 13% 
on *FANCY MEATS 
Pork loins, fr., 10/12 Ibs........ 20% Secttnenade’ beet, Supe A... ae 
Shoulders, reg. igiescceovecooses 21% Sweetbreads, veal, Type A....... 41% 
een, Meee ©. Daocvcecvececel 31 Beef kidneys 9 
Hams, reg., und. 14 lbs.......... 231% Lamb fries. per ae 
Hams, sknd., und. BO DB. cvccsge 25% sivere beef Type i: 
Picnics, MY Min cgacecccsws nodes 19% Oxtails. under % Ib : : 
Pe Ry GE) BOER acdecccncead 31% peti noe sr ote 
Pork trim., reg.......+.... res tb *Prices c. 1. and loose basis fe 
RR ee eee 19 a on toon ee 
Boston butts, 4/8 Ibs............27% $0.6: - er te und, 0 Oe 
*COOKED HAMS BUTCHERS’ FAT 
Ckd. hams, skin on, fatted, Gee Bee wccccwccsveses $3.25 per ewt. 
Serer ree 43 Breast fat ....ccsccces 4.25 per ewt. 
Ckd. hams, skinless, fatted, Edible suet ....... . 5.00 per ewt. 
B/E. cccccecséssccccosvcesecs 46% Inedible suet .......... 4.75 per ewt. 





POINTS MAY BE RESTORED ON 
MORE MEATS, DECLARES BOWLES 


Unless meat distribution improves this month, more meats 
will be put back on the ration list in August, Chester Bowles, 
OPA Administrator, said this weekend. He reported that 
choice cuts of pork and veal are difficult to obtain in many 
sections and pointed out that maldistribution rather than any 
expected decrease in supply led to restoration of points o 
many lamb cuts for August. Bowles said that point values 
for the more popular cuts of beef, steak and roasts are being 
increased because the supply of beef for civilians in July is 
expected to be 12 per cent smaller than in June. 

The Administrator said the general supply of meats avail- 
able for civilian use—rationed and unrationed—will be almost 
as great in July as in June. Supplies of all meats for con 
sumers in July total 1,235,000 lbs. on a retail trim basis 
against 1,240,600,000 lbs for June. Estimates call for more 
veal and pork in July than in June, and about the same 
amount of lamb. 

In July the supply of rationed beef will total 252,000,000 
lbs., compared with 28,000,000 Ibs. in June. However, by e 
tablishing points for select lamb cuts, of which 36,000,000 lbs. 
will be available for consumers in July, the total of rationed 
beef and lamb together is 288,000,000 lbs., a poundage equi¥- 
alent to that of rationed beef available in June. 
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CHICAGO PROVISION MARKETS 


Tum the National Provisioner: Daily Markel Sorvvice 









BELLIES ° 
(Square Cut Seedless) 

Fresh or Frozen Cured 

ft ae 17% 18% 
BBD cccce +16% 17% 
20-19 ..00: +16% 17% 
712-14 .- +15 @15% 16% 
414-16 ...+14%@15% 16% 
716-18 .... 13% @14% 15% 

D. 8. BELLIES 
Clear Rib 
18-20 ..... 12% @14% 14 @14% 
720-25 woe 12%@14% 14 @14% 
125-30 ..... 12%@144 14 @14% 
430-35 ..... 12%@14% 14 @14\% 
+35-40 ..... 124% @14% 14 @14% 
740-50 ..... 124%@14\% 14 @14% 
GREEN AMERICAN BELLIES 
TRE ccccccdecesceaneeve 13 @13% 
CMR. éevadensssedpcownnans 138 @13% 
Tae GOR De cciscosveverts 13 @13% 
-FAT BACKS 
Green or Frozen Cured 


GOB ncoce 9% @10% 9% @10% 
t. ee 9% @10% 9% @10% 
V10-12 4. we 9% @10% 9% @10%Q 
7 Sy ies 10% 10% 
$4468 66... 10% 10% 
DPE secce 11% 11% 
18-20 11% 11% 
20-25 wc cce 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
teg. plates. 10% 11 
Clear plate. 9% 10 
tJowl butts. 8%4@ 9% 8% @10 
*Sq. jowls..10%@11 1 


tQuoted below ceiling. 








e— 
Re] wart TRADING LOOSE, BASIS, 
30% | 70.B, CHICAGO OR CHICAGO 
30 BASIS 
THURSDAY, JUNE 29, 1944 
5 REGULAR HAMS 
= Fresh or Frozen 8.P. 
; 21% 
21% 
21% 
20% 
BOILING HAMS 
in Fresh or Frozen 8.P. 
Sal 1038 <...---- 20% 20% 
‘sens 19% 19% 
17.6 8 92 19% 19% 
18.68 
18.43 SKINNED HAMS 
18.31 Fresh or Frozen 8.P. 
18.18 10-12 23% 23% 
a 23% 231% 
14-16 22% 22% 
Ds sceees 22%, 22%, 
18-20 21% 21% 
ry ere 21% 21% 
2113 § 22-24 21% 21% 
1913 4 24-26 21% 21% 
17134 380... 21% 21% 
Bip ..----+s 21 % 21 % 
— PICNICS 
stock- Fresh or Frozen 8.P 
EF ebececece 19% 19% 
i sceces ce 19%, 19% 
ND § ii 2.2.22: 19%, 19% 
Sane 19% 19% 
214 19% 19% 
oe Short shank %4c over. 
. 28% 
. 13% 
8 FUTURE PRICES 
zs 
se fl vowpay, JUNE 26 to FRIDAY, 
JUNE 30, 1944 
LARD 
23% MN) e660 00606000 No bids or offerings 
“24% Sept. ............No bids or offerings 
41 Dee. .......+..+..-No bids or offerings 
"124 Jan, ............-No bids or offerings 
"29% Dideensccceees No bids or offerings 
“24% May .............No bids or offerings 
9 
“| WEEK’s LARD PRICES 
sis for 
»s. adi Prices of prime steam lard 
(tierces) in store, prime 
steam, loose, and leaf lard 
er cwt.@ were: 
od = In store Loose Leaf 
ver cwt. fy June 26....13.00 11.50ax 12.00n 
June 27... .13.00 11.50ax 12.00n 
June 28... .13.00 11.50ax 12.00n 
June 29... . 13.00 11.50ax 12.00n 
June 30... .13.00 11.50ax 12.00n 
Packers Wholesale Prices 
Refined lard tierces, f.o.b. 
DET, Bitenndcaseusteces 13.80 
Kettle rend., tierces, f.o.b. 
meats onieeso i Sik snhbisdanbocnns 14.30 
, kettle rend., tierces, 
owles,§ “fcb. Chicago 0. L...'-..... 14.30 
| that Neutral, fierce, f.o.b. <2 
BO UU. Rrrccccccccccccccecss . 
mMany® Shortening, tierces, c.a.f........ 16.50 
in any 
its on 
values 
ae) EASTERN FERTILIZER 
aly is MARKETS 
, New York, June 28, 1944 
pie! Trading was rather light 
B “- the past week in tankage, 
J . 
* esi blood and cracklings, as most 
| =a buyers prefer to wait as most 
aa of their immediate require- 
ments have been taken care 
of. Several offerings of blood 
)00,0008 at the ceiling price were with- 
by ef out takers. Fertilizer manu- 
100 Ibs. 











urers, in some cases, are 
taking inventory and show 
very little interest in buying 
for future. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 


ton, basis ex-vessel Atlantic 

DETOE Sc 2 spaced ddqatiuniatss $29.20 
Blood, dried, 16% per unit..... 5.53 
Unground, fish scrap, dried, 11% 

ammonia, 16% B. P. L., f.o.b. 

ee EE cadtsitasceed 4.75 & 10¢ 
Fish meal, foreign, 114%.% am- 

monia, 10% B. P. L., c.i-f. 

GSS cccccsvescececcscvscvove 55.00 
July shipment ........cc0cccce 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.0.b. 

fish factories .....cccecs 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

PONE 056656 600200ccesescenie 30.00 

BD SPO. BOMB. cocccccecsecte MD 

SP De Mevececnssnapcses 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% Pr. in 

WE. conetenenceeseocestey 25 & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

DOG whinedeneangntdectebeden 5.53 

Phosphates 
Bone meal, steam, 3 and 


50 
bags, per ton, f.o.b. works. .$45.00 
Bone meal, raw, 4%4% and 50%, 

in bags, per ton, f.0.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit.... 64 


Dry Rendered Tankage 


45/60% protein, unground..... $ 1.25 
FINANCIAL 
NOTES 


The E. Kahn’s Sons Co., 
Cincinnati, has announced a 
dividend of 25 cts. per share 
on the common stock and a 
regular quarterly dividend of 
$1.75 on the first preferred 
stock. Both dividends are 
payable July 1 to stockhold- 
ers of record June 20. 
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“Leone s the answer fo... 


FASTER, EASIER 





CARTON STITCHING 


“Savings 
crease 





—made for 





quirements. 


faster, easier, 





>coupon today. 
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ACME STEEL COMPANY 


2809 ARCHER AVE., CHICAGO 8, ILLINOIS 
and Sales Offices 


Branches 


ACME STEEL COMPANY 


Name 


want—Single pedal con- 
trol—fewer moving parts 
uiet trou- 
ble-free operation—long 
wear and simple opera- 
tion — that’s the Silver- 
stitch story which ap- 
peals to both operators 
and supervisors alike. 

Many types to suit your 
use—Some of the varied 
types are shown — that 
are made to fit your re- 


Free booklet gives facts 
—Send the coupon be- 
low—get the latest and 
most complete facts 
about Silverstitchers for 
x seal- 


ing—don’t delay. Mail 


in Principal Citre 


2809 Archer ‘Avenue, Chicago 8, —— ina 
‘m i d in faster and easier x stitchin; 
Ry my — the FREE folder with all the facts. 


SEE WHAT THEY SAY ABOUT 


ACME Silverdtitcherw. 


in labor—reduced costs—in- 
output” — these are advantages 
that users of Silverstitchers report—te- 
sults you need and can have in your 
business with Silverstitchers. 


Exclusive features you 





Save Labor 
of 








Cut Labor 


Cost 25% 
-..Saysa 


Midwest 
Canning Co. 

















at lower 





Address 








City 


~ 
“ 
“ 
~ 
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Zone_.... 


Dept. 


. State- 


LNANANANANANNANAANANA 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—It was 
again an essentially quiet week in tal- 
lows and greases, with the demand for 
tallows generally stronger than that for 
greases. Despite the fair demand for 
tallow, however, most producers are 
now reported well sold up through July. 
Greases were somewhat draggy this 
week but moving for nearby and through 
July at ceiling levels. In the absence of 
definite word from Washington regard- 
ing extension of permission to soapers 
to buy lard and pork fat after June 30, 
bids for quick shipment of these prod- 
ucts improved late in the week, but were 
contingent on using sellers’ tanks al- 
ready on hand. (See page 42.) 

With tallows holding top spot demand 
and coming out in relatively small 
amounts, sales reported during the week 
included edible tallow at 9%c; choice 
tallow, 8%c; prime tallow, 8%c; No. 1 
tallow, 8%c and special tallow at 8%c. 
In the grease categories, sales of choice 
white grease were reported at 8%c; 
B-white grease, 8%c and yellow grease 
at 8%c, all f.o.b. shipping points. Offer- 
ings of lower grade greases were fairly 
abundant. 

NEATSFOOT OIL.— No important 
developments were noted this week in 
neatsfoot oil. 


STEARINE.—A quiet situation pre- 
vails in this market. Business is spotty 
and demand has slacked off slightly 
in the past week or so. Prime oleo 
stearine continues to be quoted at the 
ceiling price of 10.6l1c and yellow 
grease stearine at 8%c bid. 

OLEO OIL.—Volume of trading was 
reported to be small in oleo oil, with 
producers holding for ceiling levels. 


GREASE OIL.—Delivery of grease 
oil on contracts continued this week in 
a spasmodic market. No. 1 grease oil 
is still quoted at 14c; prime burning, 
15%; acidless tallow oil, 13%4c. 


A featureless condition prevailed this 
week in the vegetable oils markets, with 
no new developments reported. In view 
of the recent virtual cleanup in July 
and August shipments of soybean oil, 
it is believed that light trading will be 
the rule in the edible oil market for 
some time to come. 

Announcement last week by the Com- 
modity Credit Corporation that it would 
continue to take soybean oil shipments 
from western mills at support prices 
through the month of June aroused the 
trade temporarily, but only light move- 
ment of a few tank.cars resulted and 
the balance of the week was confined to 
light routine trading, with prices un- 
changed at the ceiling. 


SOYBEAN OIL.—A fairly large vol- 
ume of soybean oil was traded during 
the past week in the New York market, 
mainly for July delivery. Some busi- 
ness for August and September deliv- 
ery was also reported. The nearby posi- 
tion has been tightened appreciably by 
the CCC action reported above. 


PEANUT OIL.—Unchanged situation 
continues in this market, with volume 
light and prices at ceiling levels. 


OLIVE OIL.—Situation in the olive 
oil market continued quiet and un- 
changed this week, with supplies mod- 
erate and distributors moving some 
product against previous contracts. 


COTTONSEED OIL.—The cottonseed 
oil futures market was inactive this 
week, no sales being reported early in 
the period. Spot bleachable prime sum- 
mer cottonseed oil, New York basis, was 
unchanged at 14.31 nominal. 


Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 
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BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
WeNNNE, WORD ccccccccccccccccsccceccesed $5.53° 


Digester Feed Tankage Materials 


Unground, per unit ammonia............... $5.53 
Liquid stick, tank cars............... $1. tigzee 


Packinghouse Feeds 


Carlots, 

Der ton 

4-4 digester tankage, bulk............... $76.38 
MEATS, BUI. .ccccccccccccs 71, 
tankage, bulk.............4. 65. 

tankage, bulk............... 60.28 

tankage, bulk............... 54.88 

50% =— and bone meal scraps, bulk..... 70.00 

009006090 6e0ercesccosnsegeoese 89.45° 

ino stones bome-meal............. 50.00@55.00 





tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 5O..........s00:. 35. 36.00 
Steam, ground, 2 & 26...........+.4. 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
0@11% ammonia ............++. 
Bone tankage, cngueend, per ton. ab poate 
Trost MeG) ccccccccccccccccccccccccs 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 75% protein... ....csccsccccccccess $1.25° 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed).............+ees00+ $1.00° 
Hide trimmings (limed)..............seee0. 
Sinews and pizzles (green, salted).......... 1.00° 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per Ib.......... ™%@T% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


‘er ton 
Red a, BG ccccvccccoscceses $70.00@ 80.00 
BRC. wccccccccccccccccs 70.00 
Das GReR, Bec cccccvecsccesccescs 65.00@70.00 
TC cocccccccccsoccccccce 65.00 
Blades, buttocks, shoulders & thighs.. 62.50@65.00 
lees, WRIGE 2 ncccccccccccescccccece 55.00@57.50 
Hoofs, house run, assorted........... 40.00 
Junk DOMES 2... cccccscscccsccccceses $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 35.00@37.80 
Winter processed, Ib............+.4+- nominal 
Winter processed, gray, Ib........... 8 
GeONR® GUTRMEED ccqecccccccccccceccs 4@% 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Quickly Re-Sealed 





Bliss Heavy Duty Box Stitcher 


Readily Opened for Inspection 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 
BLISS WIRE-LOCK SEAL BOX 


They find it easy to seal after | 
filling. It is readily opened for | 
inspection and re-sealed without 
damage to the box or contents. 
Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof before and after inspection. 
ts three-piece construction, with reinforced corners, makes the strongest, 

safest fibre container available. 

Ask for further details regarding this Bliss Box and the BLISS HEAVY 

DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 18, N. Y. 


Chicago, 117 W. Harrison St. 7 Cincinnati, 1335 Paxton St. . Philadelphia, 387 Bourse Bldg. 





Bliss Wire-Lock Seal Box 














SAUSAGE MEAT TRUCKS [our cupwray op 
built by ST. JOHN for long | AN M. R. 0. RATING 











Our New Machinery and 
Equipment Catalog No. 4-P 
is Ready for Mailing. 


Write for Your Copy Today. 
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service and low cost-in-use — 
Overall Length .......... 62% 
THE St. posts NO. pe SAUSAGE oy sacs is low 9 HH Width ' 
en to fit under rinder or mixer, an e wheel arrangement 
elles it to be turned in its own length. The body is made « a - vera idt » i eg ean aS 31% 
gauge steel with double pressed rim. The corners are rounded an : 7 
reinforced and all seams are welded. Except for running gear, the Overall Height or a. 24%" 
entire truck is hot dip galvanized after fabrication. 
PRICE... pLAin | !nside Body Length......... 60” 
METAL WHEELS, P ~ 
with plain beorings Inside Body Width peoenenen 26 
| ~~ yong 
_— Inside Body Depth........ 17%" 
FLOOR SAVER y et 
TREAD WHEELS, i 
bain borings Capacity (cu. ft.) ........... 14 
one Wheels (2) ....... 121%" 


FLOOR SAVER, 


Sees |ewe.........: vai 
une wheels only Weight tas. habe 243 








f. oe. b. Chicago 


For Details and Prices of Other St. John 
Equipment Write E. G. James Company 


JAMES COMPANY 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


















Phone HARRISON 9066 
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HIDES AND SKINS 





New buying permits being mailed— 
Trading in June hides expected Mon- 
day at full ceiling prices. 


Chicago 


HIDES.—All domestic hide markets 
remained dormant this week. However, 
new WPB buying permits are expected 
to be mailed out late this week, to be 
valid for trading on Monday, July 3, 
with prospects of immediate action by 
at least some of the outside packers 
before the holiday intervenes. All de- 
scriptions are expected to move at full 
ceiling prices. 

Not much change is expected in the 
size of the permits for June hides, aside 
from the usual attempt to adjust the 
total permits to meet the slight reduc- 
tion in kill during this month as com- 
pared with previous month. Tanners 
who are securing some South American 
hides will also probably find their per- 
mits for domestic hides reduced accord- 
ingly. 

There is talk in the trade of pastures 


-beginning to dry up in the Southwest 


and some grass fed cattle are beginning 
to come in earlier than expected. The 
movement had not been expected to 
show up until along in early August. 
Total federal inspected slaughter at 32 
centers for the week ended June 24 
totalled 175,277 head of cattle, as 
against 173,039 for previous week, and 
113,478 for same week a year ago. Calf 
slaughter last week totalled 90,562 
head, as compared with 93,838 for pre- 
vious week, and 48,738 for the corre- 
sponding week a year ago. The largest 
increase by sections, as compared with 
last year, is showing up in the South 
Central West section. 

Some announcement is expected late 
this week regarding the long delayed 
amendment to the hide price schedule. 
The last postponement of the disputed 
Amendment No. 3 expires July 1, but 
there has been so much objection in 
the trade to certain features up-setting 
long established trade practices that 
the belief is growing that the proposed 
revision of the price schedule may be 
abandoned. 


Outside small packer hides are quot- 
able at the maximum of 15c flat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands. The 
smaller killers appeared to be pretty well 
sold up to the end of May during the last 
trading period and, although there are 
some heavy hides in the hands of tan- 
ners and dealers that are unsuitable for 
upper leather, the original producers 
are said to have cleared their holdings. 

Country hides of desirable light aver- 
age weight were also said to have been 
fairly well sold up last month, with all 
reported activity at the ceiling of 15c 
flat, trimmed, or 14c flat, untrimmed, 
for country all-weights, f.o.b. shipping 
points, brands moving at a cent less. 

The Pacific Coast market was also 


cleaned up to the end of May at their 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
point, and trading in June hides is ex- 
pected to be resumed next week on the 
same basis. 


FOREIGN WET SALTED HIDES.— 
A steady trade continues in the South 
American market at unchanged prices 
through the Hide Control Office. At the 
opening of the week, buyers in the 
States took 2,000 LaBlanca and a total 
of 3,500 other heavy steers, also 1,000 
reject steers; England bought 1,500 
Gualeguaychu, 4,000 LaPlata, 500 La- 
Blanca and 1,500 Anglo standard steers. 
Around mid-week, 2,500 Montevideo, 
2,500 LaPlata and 1,000 Municipal 
heavy steers, 4,000 LaPlata reject heavy 
steers and 1,000 Municipal light steers 
sold to the States; buyers who act for 
both Canada and the States took 6,000 
LaPlata sound steers, 1,800 Rosa Fe 
reject steers, 2,500 Sansinena, 600 Rosa 
Fe and 3,000 Municipal light steers, and 
3,000 Municipal ex-light steers; Eng- 
land bought 1,500 Anglo sound steers 
and 1,000 reject steers. During June, 
South American hides have been divided 
75% to Great Britain and 25% to the 
States; the ratio for next month is ex- 
pected to be announced early next week. 


CALF AND KIPSKINS. — Packer 
ealfskins are quotable at the maximum 
of 27c for heavies and 23%c for lights 
under 9% lbs.; packer kipskins at 20c 
for 15-30 lb. natives and 17%c for 
brands; demand is strong despite re- 
cent heavy production, and trading 
usually on basis of New York selection. 

City calfskins are quotable at 20%c 
for 8/10 lb., and 23c for 10/15 lb., out- 
side cities same basis; city kips are 
wanted at 18c for 15-30 lb. natives and 
17c for brands, but most cities are mov- 
ing on New York selection. 

Country calfskins are salable at 16c 
for 10 lb. and down and 18c for 10/15 
lb.; country kips at 16c, flat, f.o.b. ship- 
ping point. 

Packers cleared their May slunks 
earlier at $1.10, flat, for regulars and 
55c, flat, for hairless. 

SHEEPSKINS.—Dry pelts are steady 
at 26@27c per lb., del’d Chgo., with 
top asked and recent sales at 26%c. 
Several cars of packer shearlings were 
reported this week at steady prices of 
$1.30 for No. 1’s, 90c for No. 2’s and 
70c for No. 3’s; producers seem dis- 
posed to keep sold up during the cur- 
rent heavy production season, and more 
are offered that basis, although one lot 
of straight No. 1’s is reported to have 
brought 15c more. Small packer shear- 
lings are more or less nominal at $1.00, 
70c and 45c, but bid of 5c more is re- 
ported in one quarter. Pickled skins 
are in light production now and moving 
readily at full ceiling prices by grades; 
market usually quoted $7.75@8.00 per 
doz. packer sheep and lambskins. Move- 
ment of spring lamb pelts is still light; 
market quoted around $2.50 per cwt. 


liveweight basis for best westerns, 
ranging down to $2.00@2.10 for Ken. 
tucky lambs. 


New York 


CALFSKINS.—The New York calf. 
skin market is firm at maximum prices, 
Collectors are expected to move their 
accumulation next week, 3-4’s at $1. 15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 Jb. 
up $4.35. Packer 3-4’s are salable at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 Jb, 
up $4.60. 





CHICAGO HIDE QUOTATIONS 











Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
June 30, '44 week 1943 
Hvy. nat. strs. 15% @15 15 
Hvy. Tex. strs. 14% @l14 14 
— ae @1 
rnd’d strs... 4% @14% 14 
Hvy. Col. strs. @l4 @14 ae 
Ex-light Tex. 

CEFR. ccccccce @15 15 @15 
Brnd’d cows... 14% 14% @14% 
Hvy. nat. cows 15% @15% 15 
Lt. nat. cows @15% 15% 15 
Nat. bulls..... 12 12 
Brnd’d lis 1 11 @ll 
Calfskins ..... 27 23% @27 2344 @27 
Kips, nat...... @20 20 
Kips, brnd’d... 17% 17% 17% 
Slunks, reg.... $i; 1.10 1.10 
Slunks, hris.... 55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. @15 @15 @15 
Branded all- wts. @li4 @14 
Nat ulls..... 11% @11% @ll 
Brnd’d bull 10% 10% 10% 
_— cecce @23 20% @23 20 23 

osbecsccce 18 8 18 
Slunks, reg. 1.10 1.10 @1.10 
Slunks, bris.. eee @55 @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 15 
PEP cxvcccece @15 @15 15 
Extremes ..... @15 @15 @15 
TN papa @11% @11% 10 @10% 
Calfskins ..... 16 @18 16 ais 16 yt 
Kipskins ...... @16 


@16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @1.30 @1.30 @2.15 
Dry pelts...... 26 @27 26 @27 29 @29% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 22, 1944, were 5,123,- 
000 lbs.; previous week, 4,847,000 Ibs.; 
same week last year, 4,343,000 lbs.; 
Jan. 1 to date, 149,864,000 Ibs.; a year 
earlier, 150,061,000. 


Shipments of hides from Chicago for’ 


week ended June 22, 1944, were 3,268,- 
000 lbs.; previous week, 4,943,000 Ibs.; 
same week last year, 4,260,000 Ibs.; Jan. 
1 to date; 107,256,000 lbs.; for the same 
period in 1943, 118,634,000 Ibs. 


The Wall Street Journal recently re- 
ported that householders in 15 metro- 
politan areas are finding it harder to 
buy meat than before ration points were 
lifted from most cuts. 
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ALWAYS CRYSTAL CLEAR, 
ALWAYS FULLY SATURATED 


Lixate brine keeps 
quality up, spoilage down 





Crystal Clear Lixate Brine 





COMPARE! Of vital importance to» 


meat packers is the crystal clarity of 
Lixate Brine compared with the tur- 
bidity of ordinary brine. Bacteriologi- 
cally clean and chemically pure beyond 
the requirements of pure food authori- 
ties, Lixate Brine is superior for all 
pickling, curing, and packing opera- 
tions ... it helps eliminate bitterness 


of flavor and likewise reduces spoilage 
to a minimum. 













<q AUTOMATIC SAVINGS! 


No other method produces 
perfect brine so easily and 
inexpensively. The Lixator 
produces 100% saturated 
brine of crystal clarity, us- 
ing up to 20% less salt... 
using inexpensive Sterling 
Rock Salt. No heavy invest- 
ment is required. Shown is 
the Lixator in the Roege- 









ALWAYS SATURATED! > 


Make salometer tests at any 
time ... Lixate Brine is 
always 100% saturated in 
contrast with ordinary 
brine. Thus accurate meas- 
urement of salt is assured 
for all packing operations. 
One gallon of Lixate Brine 
always contains the same 
amount—2.65 pounds—of 









lein Provision Company, salt...it never varies. 


San Antonio, Texas. 

















PICKLE | 
MIXING 


q@ INSTANTLY ON TAP! Lixate Brine 
eliminates production interrup- 
tions. Piped to wherever you use 
brine in your plant, it saves the 
time and labor of transporting dry 
salt and mixing brine. No salt 
wasted through dissolution in stor- 
age and handling in wet containers. 


FLEXIBLE HOSE 


LIKATOR 
a. 
PICKLING TIERCES 


FLOW SHEET SHOWING LIXATOR FOR MAKING SWEET PICKLE IN MEAT PACKING PLANT 














e 
SALTV SAYS: 
GET THIS FREE BOOKLET 
36 fully illustrated pages crammed with 
facts, formulas, brine tables, diagrams, 
illustrations. Send for your copy today 
or request an International field engineer 
to visit your plant. You'll not be obli- 
gated in any way. 
international Salt Company, Inc., 
Dept. NP-7, Scranton, Pa. 
0 Send free copy of “The Lixate Process for Making Brine.” 
() Have your field engineer call. 








rc 


TALIXATE Peces $s 


—=— 


I 


for making brine 


Name 

Firm 

Street : 

City ietghiochibansa State 


INTERNATIONAL SALT COMPANY, INC. I 
Dept. NP-7, Scranton, Pa. 
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TRADE MARK 


THE QUALITY TRADE MARK 





| oe | 


ForGrinder Platesand Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The provision market was on a firm 
basis as the week closed. Hams were 
salable in small lots. Green cured hams 
of practically all sizes salable in small 
lot basis, Chicago. Hog prices were 
steady with 7,000 hogs left over at the 
Yards Friday. 


Cottonseed Oil 


July 14.30n; Oct. 13.90n; Dec. 13.60n; 
Mar. 13.60 to 13.95; May 13.65 to 13.95 
and no sales. 


AMENDMENT 8, RRO 16 


Under Amendment 8 to Revised Ra- 
tion Order 16, effective July 1, the defi- 
nition of the term “transfer” has been 
revised as follows: 

“Transfer” means to sell, give, ex- 
change, lend, deliver, or consign. It in- 
cludes any transfer of possession or 
title, however accomplished, and any 
movement of goods from one establish- 
ment to another. The use by any “per- 
son” of foods covered by this order 
which he produced or holds for sale or 
transfer is considered a transfer of 
those foods to himself. Where foods 
ordered by a transferee are delivered 
by the transferor to a common or con- 
tract carrier for shipment and delivery 
by the carrier or a connecting common 
carrier to the transferee (whether or 
not actually consigned to the trans- 
feree), and no transfer of the foods 
to the transferee has previously oc- 
curred, the foods are considered to be 
transferred at the time when they are 
delivered to the carrier. However, de- 
livery to a common or contract carrier 
for shipment is not regarded as a trans- 
fer to the carrier; and delivery by the 


| carrier to the consignee is not regarded 


as a transfer by the carrier. 








LATE NEWS 
FLASHES 


Around 6,000,000 to 8,000,000 Ibs. of 
lard changed from packers’ to soapers’ 
hands late June 29 and early June 30 
after it became known that quota-free 
purchase of lard would end on June 30. 
Several round lots traded on private 
terms and several sold at 11.50, 11.62), 
and 11.75. The market firmed up con- 
siderably under the buying and it is 
reported that more than 30 tanks 
changed hands Friday at 12.00. 














It is estimated that approximately 
one-half of all the meat consumed by 
our armed forces is beef. 





CCC PURCHASES AND 
ANNOUNCEMENTS 











LARD IN TINS.—The War Produc. 
tion Board has waived requirements of 
Order M-81 (tinplate cans) to the ex. 
tent necessary to permit packers to sel] 
to the Commodity Credit Corporation a 
limited number of 37-lb. tins of lard. 
The CCC has issued an amendment to 
FSCC-10 to include a specification for 
P.S. lard (lecithin added) in 37-lb. tins, 
This action was made necessary by de- 
lays in deliveries of drums from manv- 
facturers which have resulted in lard 
accumulating in packers’ hands. 

Amendment 10 calls for chilling the 
lard by running it over the rolls, pack- 
ing it in 37-lb. tins suitable for export 
made of not less than 135-lb. tinplate. 
Opening of cans shall be completely 
sealed by soldering. 

CARLOADING.—Acting on the basis 
of reports that drum lard in carloads 
has been received in bad condition at 
destination, the CCC this week issued 
standard instructions for loading drum 
lard in cars. The purchasing agency 
said that shipments of drum lard have 
not been properly loaded and have not 
been satisfactorily or sufficiently braced. 
As a result, drums have tipped over and 
much product has been lost. 

FORM FDA-286.—This offer form has 
been revised to include the following 
container and code number: 45—V3s 
(Solid Fiber)—(For canned meats)— 
Shall not be packed in excess of 48 lbs. 
net weight meat capacity. 

ICING AND LOADING.—In 
Amendment 9 to FSCC-10, the CCC 
has added terms and conditions cover- 
ing icing and loading in cars and trucks. 


EXTEND UNRESTRICTED USE 
OF LARD IN BREAD MAKING 


Suspension of limitations imposed 
under WFO 1 (bakery products) on use 
of lard and rendered pork fat in com- 
mercially baked bread has been ex- 
tended to September 30 by WFA. This 
action was taken in Amendment 9 te 
WFO 1, to become effective July 1. 

Prior to May 15, commercial bakeries 
were prohibited from using “any short- 
ening, lard or other fats and oils” in 
bread dough in excess of 3 per cent of 
the flour content. Amendment 8 to 
WFO 1 suspended this limitation in 
connection with use of lard and ren- 
dered pork fat from May 15 to June 30. 
Lard and rendered fat purchased and 
delivered during this period could be 
used without restriction, even after 
June 30. The new amendment extends 
to September 30 the period during 
which such lard and rendered pork fat 
may be purchased and delivered re 
striction free. 
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D 
a Young Farmers Show 
eal CORN BELT MAKES DEEP CUT IN PIGS Livestock for Army 
ts a 
oo Hog producers of the Western North Central states (Minnesota, lowa, Y es ial cali 
, sell Missouri, North Dakota, South Dakota, Nebraska and Kansas) made a deep » ery a Ch b pr 4 Put as iat 
on a cut in prospective pork supplies for 1944-45 when they reduced their spring noes r A nts _ Fp fon oy rtifi 
lard farrowings to 4,394,000 sows against 5,983,000 in 1943 and saved only poo tg aencrtene ‘ae ed Pr a 
it to 26,127,000 pigs against 36,815,000 pigs in the spring of 1943. paved by Major General E. B Benes 
| for In both the Western North Central states and the Western states farrow- he Quartermaster General, when their 
tins, ings were down sharply from intentions expressed by farmers when the quality meat animals are reuted te the 
y de- December pig crop survey was made. These areas, as well as most others, armed forces. 
anu- indicate that fall farrowings will be slashed materially; if farmers carry Und 1 nod cut ter the Wee 
lard out their present intentions, only 4,990,000 sows will farrow in the fall as Fr 4 pee P ~s er “ “y a, Offic of 
against 7,594,000 in the fall of 1943. However, there is some belief that late Pric adeichneadien ‘te SS eae code 
- the breeding may be encouraged by improvement in the feed situation. > aundiege alae ag Po peta cattle 
vack- Unfavorable weather in the Western Corn Belt this spring resulted in in order to encourage young livestock 
‘port ' | a reduction in the average number of pigs saved per litter; the average producers will be able to do so without 
late, number saved per litter throughout the United States in the spring of 1944 observing maximum livestock prices or 
etely was 6.03 compared with 6.10 in 1943 and 6.31 in 1942. without surrendering ration points (if 
The supply of hogs available for marketing to packers, June through the meat goes to the Army). The meat 
basis September, will be about the same as in 1943. Although the number of from such livestock cannot be sold by 
oads hogs over six months old on farms June 1 was estimated at 34,500,000 the purchaser at prices above the ceil- 
n at head this year against 36,257,000 head in 1943, in view of the decrease in ings and if it moves in regular com- 
sued the number of sows kept for fall farrowing, the number of other hogs over mercial channels or is consumed by the 
lrum six months old on June 1 is larger than the corresponding number on June buyer it is subject to rationing. 
ency 1, 1943. Through an arrangement worked out 
have PIGS SAVED BY REGIONS, DECEMBER 1 TO JUNE 1 with the Quartermaster General’s office, 
> not a 1944 Pet. youthful growers of livestock may stip- 
oe : — — — agen 1944 = of 143 ulate that sponsors who bid in their 
"and Bast North Cental peeebvenen aaa 14.001 16,578 1s2s21S8OD BAS ~~ abel have them slaughtered, 
West North Centra ween 23,171 23,688 29,555 36,815 26,127 70.9 and, provided they pass federal meat 
1 has Seat ee aia aes ren Sone U495 e870 oie 71.0 inspection standards, routed to the 
wing  Setevestescccesncesccss GOED 2,017 _ 2,545 _ 8,185 _ 2,008 63.0 Army for consumption by soldiers, 
-V3s United States........... «oo 40,567 49,234 60,902 73,911 55,925 75.6 sailors, marines or coast guardsmen. 
s)— SPRING PIGS SAVED, EASTERN NORTH CENTRAL STATES No ration points are involved for the 
} Ibs. Ohio .... ins ceckloseeben 2,776 2,619 3,121 3,438 3,062 89.0 buyer of the animal in such a transac- 
Indiana . e Eee. 3,482 4,004 4,271 3,885 90.9 tion 
Illinois ‘ ie dkgueuebens an 4.882 4.918 5,846 6.597 5,391 81.7 . 
—_ Michigan ekindice ee eee &80 806 956 1,140 829 72.7 
CCC Wisconsin ... Seteeesceeesens 2155 2,182 2,451 _ 27806 2,282 79.5 
wes EASTERN .... ae 14,007 16,378 18,252 15,399 84.3 RUC 
ucks, SPRING PIGS SAVED, WESTERN NORTH CENTRAL STATES LIVESTOCK RECEIPTS BY TRUCK 
owe SII ameo10le0eaBTpe aba aneo Te Ressipts of driven-in Mvesteck of © 
Missouri... OEE 2/670 3,452 4.18 7 3,112 75.2 public stockyards throughout the coun- 
Se paket LIE sities: BOns Digs —sa.k00 aes | try during May, 1944, included 958,999 
Nebraska ...... eeeeeeees 2139 2,023 2,008 4,581 4 ae cattle, 362,409 calves, 2,924,196 hogs 
ING EEE, Pen sadntassensnsnrisense Be stor : eee Bist «abe bei and 753,797 sheep. During the same 
INGE oc acsvinecsssavanees 28,171 23,688 29,555 36,815 26,127 70.8 month in 1943, truck receipts’ totaled 
yosed TOTAL NO. CENTRAL. ......37,337 37,695 45,933 55,067 41,526 75.4 746,782 cattle, 245,076 calves, 2,307,470 
1 use hogs and 608,186 sheep. 
com- Ses ve a ses 
ex- 
rel GAAS ENUR COIR Dayton, ono 
9 to - . 
DAYTON, OHIO Order Buyer of Live Stock 
a LAFAYETTE, IND. 
eries . | 
ort | Keep ’em fed... CINCINNATI, OHIO — L. H. MeMURRAY 
” in k ; fi h ° INDIANAPOLIS, IND. , 
nt of eep em ig ting! DETROIT, MICH. Indianapolis, Indiana 
8 to 
—" LOUISVILLE, KY. : 
ren- SIOUX CITY, IOWA 
e . NASHVILLE, TENN. 
n 
4 be MONTGOMERY, ALA. 
after OMAHA, NEB. 
ends 
ring LIVESTOCK ORDER BUYING CO. 
fj) KENNETT-MURRAY South St. Paul. Minn 
| Liv ,tOt nc OH Cewe sea vic West Fargo, N.D Billings, Mont 
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Move Meat Faster 


WITH THIS NEW 


R « M DRESSING FLOOR HOIST 





You can move meat much 
faster, with less labor and at 
lower costs with the power- 
ful, speedy R & M heavy- 
duty dressing floor hoist. 
This hoist is a special design 
perfected by R & M for use 
by packers. Supplied in 1200 
Ib. or 2000 Ib. capacities 
with pendent-rope or push- 
button control and a choice 











of speeds. Every part is 








1200-2000 lbs. capacity. 3 phase, 60 
cycle, 110-550 volt A.C. Hoisting 
speed 40-60 ft. per minute. Lift 20 ft. 


gw MAIL THIS 
COUPON! 


ROBBINS a MYERS, Inc. 
Hoist & Crane Division, Springfield, Ohio 


Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 


built for smooth operation 
and long life. Take it up 
with R & M today. 






Name 


Company 
Street & No. 
City & State.............. 





THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


Doubles Cutting 
Power at Center 
where heaviest 
work falls 









Choke Proof— 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 
The “‘DOUBLE ANVIL’‘—an impor- 
tant [DIAMOND feature — plus disc 
knives set at an angle for‘a fast shearing 
cut — gives DIAMOND Hogs un- 
equalled speed, capacity, and uniform fineness of reduction. Very easy run- 
ning, often saving up to 50% on power. 


6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
driven. Ask for Bulletin 85. 


Distributor: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


DIAMOND IRON 


ESTABLISHE 


AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. SECOND ST. 











WORKS, INC. 





MINNEAPOLIS 11, MINNESOTA 
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LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets, Thursday, June 29 


1944, reported by U.S. Dept. of Agriculture, Food Distribution 
Administration: 


Hogs (soft and oily 


not quoted): Chicago Nat.Stk.¥Yds. Omaha 





Kans. City St, Paul | 
BARROWS AND GILTS 
Good and choice: 
120-140 BASSE 9.75-12.00 11.00-12.00 ........., | 
a aie willl 11.75-12.75 12.00-13.00 10.50-11.65 11.60-19'5 | 
epetes 12.40-13.75 13.00-13.80 11.25-13.45 IL douse | 
180-200 ...... 13.75 only 13.70-1: 12:0092 | 
rer 13.75 only 13.70-1 13.65 a | 
DM sccadceed 13.75 only 13.70-13. 13.65 only | 
50) ......0.. 13.75 only 13.70-1 13.65 only | 
eae .....-+.. 11.90-13.75 12.25-1 13.65 only | 
_. eres 11.70-12.00 11.75-1 12.00-18.65 } 
330-360 .........11.40-11.80 11.50-1 11.70-12.% 
. — ' 
Medium: 
SMD scdcemn'c 11.75-13.25  12.00-13.50 10.50-12.50 11.00-13.35  11.60-11,79 


SOWS: 


Good and choice 





SPE ésévccne 11.10-11.15 11.40-11.50 10.60-11.00 11.00-11.10 11.75-12.7%5 
ED | a6 i ws aoniaree 10.10-11.15 11.40-11.50 10.60-11.00 11.00-11.10 10.80 only 
 webeeeey 11.00-11.10 11.40-11.50 10.60-11.00 11.00-11.10 10.75-10,% 
360-400 ....... 10.90-11.00 11.40-11.50 10.50-10.75 10.85-11.10 10.75 only 


Good: 

400-450 ....... .10.90-11.00 11.40-11.50 10.50-10.75 10.85-11.00 10.75 only 
450-500 ... --10.65-10.90 11.40-11.50 10.50-10.65 10.75-10.90 10.75 only 
Medium: 


250-550 ..... 9.50-10.25 


10.00-11.35 9.50-10.50 10.00-11.00 10.60-10.%9 


Slaughter Cattle, Vealers, and Calves: 


STEERS, Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 








STEERS, Good: 
700- 900 ...... 14.00- > 14.00- 
900-1100 14.25 > 14.25 
1100-1300 ....... 14.50 5 14.25 
1300-1500 ....... 16.00-17.00 1: -16.5 14.75-16.25 14.25 





STEERS, Medium: 
700-1100 .12.00-15.50 





11.00-14.50 11.25-14.25 1.50-14.5 

1100-1300 .12.25-15.75 12.25-14.50 11.50-14.25 11.50-14.5 
STEERS, Common: 

700-1100 ..... -10.50-12.25 10.50-12.25. 9.50-11.75 9.00-11.50 10.00-11L.% 


HEIFERS, Choice: 
600- 800 
800-1000 


50-16.00 15.25-16.25 15.25-16.25 15.00-16, 
.50-16.25  15.50-16.50 15.50-16.50 1 16. 


' 
a 


HEIFERS, Good: 
Pre 15.00-16.25 14.25- 
800-1000 5 14.50- 





5.50 13.° 
1 


3.25-15.50 
3.50-15.50 





HEIFERS, Medium: 


rae 6sdeces 11.50-15.00 11.00-14.50 10.50-13.50 10.50-13.50 11.00-13.% 


HEIFERS, 
500- 900 


Common: 
9.00-11.50 9.00-11.00 9.00-10.50 8.00-10.50 9.50-11.8 




















COWS, All Weights: 
 PPerreerrre 2.50-13.75 11.50-13.25 11.25-13.00 11.00-13.0 
Medium ........ 11.00-12.50 9.50-11.50 . 9.75-11.0 
Cut. & com...... 7.2 7.00- 9.50 7.00- 9.% 
DEY sivnveceas 5.75- 7.00 5.50- 7.0 
BULLS (Yigs. Excl.): 
Beef, gd. .......12.50-14.25 25-13-00 11.75-13.50 11.50-13.00 11.50-13.0 
ys GREER 11.75-12.5¢ .50-11.25 10.00-11.00 10.50-11.25 10,00-11.0 
Saus., med. ..... 10.00-11.75 9.50-10.50 8.75-10.00 9.00-10.50 9.25-10.0 
Saus., cut. & com. 8.00-10.00 7.50- 9.50 7.50- 8.75 7.25- 9.00 7.50- 9.25 
VEALERS: 
SS. Fe ae 14.00-16.00 13.25-14.50 12.50-14.50 13.00-14.00 13.00-15.0 
Com. & med..... 8.00-14.00 10.75-13.25 8.50-12.50 9.00-13.00  8.00-13.0 
ML. scckucnesess 6.00- 8.00 7.00- 8.50 7.00- 9.00 5.00- 8.0 
CALVES, 500 Ibs. down: 
Gd. & ch........12.00-14.00 10.50-12.50 .......... 11.50-14.00 12.00-14.% 
Com. & med.... 8.00-12.00 DPE Scceescses 8.50-11.50 7.50-12.0 
CUE ccccvocssses 7.00- 8.00 6.50- 8.00 ......ccce 6.50- 8.50  6.50- 7.0 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
GE. @ i cccscers 14.75-15.00 14.25-14.75 14.00-14.50 
Med. & gd...... 12.75-14.50 12.75-14.00 12.75-13.75 
GO. ccccevvscce 11.00-12.25 10.50-12.50 10.50-12.50 
LAMBS (Shorn) Ch. 
Ce CONE conccceens, <néenvhsee “ebbsskaass sade baces 14.00 only 
Gd. & ch........13.00-13. 11.75-12.50 12.25-13.25 13.00-13.0 
Med. & gd....... 12.00-1 >» 10.50-11.50 11.00-12.00 12.00-13.0 
BO esrewcdeces 10.00-11.50  9.00-10.25 9.00-10.75 © .v.50-12.0 
EWE: 
Gd. OB. ooo 00% 6.00- 6.25 5.75- 6.50 6.00- 6.50  6.00- 67 
Com. * OG 2 ccc 4.50- 5.75 3.75- 5.50 4.00- 5.75 4.50- 5.7 
The National Provisioner—July 1, 1944 


' 





special 
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SLAUGHTER 
REPORTS 


special reports to THE NATIONAL 

PROVISIONER show the number of 
livestock slaughtered at 16 centers 
for the week ended June 24, 1944. 


CATTLE 
Week Cor. 
ended Prev. week. 
June 24 week 1943 
Chicago* ..-21,356 19,060 14,369 
Kansas City . -17,777 13,442 11,496 
Omaha® ......-21,355 18,0385 12,364 
St. Louis... 7,886 7,728 4,599 
St. Joseph ....- 7,916 7,985 3,657 
Sioux City .... 8,108 8,506 10,649 
Wichita® ...... 3,364 4,820 559 
Philadelphia .. 2,077 1,968 1,201 
Indianapolis ... 1,691 1,588 1,254 
New York & 

Jersey City...10,571 10,877 6,954 
Okla. City* 9,069 8,029 1,197 
Cincinnati ..... 4,994 3,914 1,350 
SEE vsse0000 4,924 3,931 3,549 
St. Paul .....- 9,930 10,328 15,396 
Milwaukee os 2,240 1,947 

TOTAL -131,018 122,451 90,541 

*Cattle and calves. 

HOGS 

Chicago ....- 138,698 136,163 115,703 
Kaneas City... 65,978 74,669 72,689 
Omaha’ ...... 67,408 67,692 64,843 
BE. St. Louis... 52,955 104,511 89,996 
St. Joseph.... 36,845 36,924 33,459 
Sioux City.... 42,927 44,321 43,802 
Wichita ...... 11,518 12,487 : 
Philadelphia .. 15,842 16,159 
Indianapolis .. 24,745 27,503 


New York & 


Jersey City.. 51,814 53,442 
) 











Okla. City.... 19,245 19,668 
Cincinnati ... 17,586 17,162 
Denver ....... 21,477 23,443 
& Pasl...... 37,9385 42,852 
Milwaukee — 8,: 
TOTAL ....604,973 685,342 627,691 
Yneludes National Stock Yards, 
E. St. Louis, Ill, and St. Louis, Mo. 
SHEEP 
Chieagot ..... 2,816 3,122 44,923 
Kansas City... 35,263 33,465 
Omaha ....... 32,628 23,644 
E. St. Louis... 22 5,727 
St. Joseph.... 17,866 
Sioux City.... 7 
Wichita ...... 5 
Philadelphia .. 
Indianapolis 
New York & 
Jersey City. . 
Okla. City.... 
Cincinnati 
ot 
St. Paul owe 
Milwaukee 
TOTAL . -214,024 169,309 202,778 


Not including directs. 





NEW YORK LIVESTOCK 

Livestock prices at Jersey 
City, June 27, 1944, as re- 
ported by the Office of Dis- 
tribution: 


CATTLE: 

Steers, gd. & ch...... unquoted 
0 eee 13.00 
Cows, cut. & com..... 7.75@11.00 
Cows, canner ........ 6.75@ 7.50 
ME, MOOR 2c. cccces 12.00 
Bulls, It. & med...... 9.25@11.50 
CALVES: 


Vealers, gd. & ch..... 17.50@18.00 
Vealers, com. to med. 10.50@16.00 


HOGS: 
Gd. & ch., 140-160... .$12.00@13.25 
Gd. & ch., 160-180.... 13.50@13.90 
Gd. & ch., 180-270.... 14.30 
Gd. & ch., 270-350.... 13.25@14.00 
Sows, good, 300-600... 10.00@10.50 
LAMBS: 
Med. to ch., spr...... $16.00@16.75 


Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market for 
week ended June 24, 1944: 


Cattle Calves Hogs* Sheep 


Salable ... 750 1,361 3,357 1,511 
Directs © °1.6,227 12,491 28,695 62,874 
Previous week: 
Salable -- 986 1,455 3,990 2,487 
Irects 
incl. ..6,219 13,104 28,450 48,823 


“Including hogs at 31st street. 








CORN BELT DIRECT 
TRADING 


(Reported by U. 8. Department of 
Agriculture, Food Distribution 
Administration.) a 
Des Moines, Ia., June 29.— 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, prices 
were steady to 25c higher. 
Hogs, good 
160-180 Ib 
180-200 Ib. 


200-330 Ib. 
330-360 Ib. 


.$10.50@13.40 
- 13.10@13.50 
10.8040 13.50 
10.60@ 11.80 





Sows: 
270-400 Ib. .ccccceees $10.00@ 10.60 
400-450 Ib... cece ees 9.70@10.40 


Receipts of hogs at Corn 
Belt markets for the week 


ended June 29: 
Same Day 





Last wk. 
June 23 36,700 
June 29,800 
June 26 43,300 
June : 39,000 
June 31,600 
Jame BD ..cccccses 43,100 36,100 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended June 
24: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
June 24.......238,000 608,000 386,000 
June 17.......231,000 660,000 424,000 
Year ago ..... 147,000 551,000 196,000 
1942 .........231,000 471,000 231,000 





. 203,000 363,000 251,000 


AT 11 MARKETS, 


WEEK ENDED: Hogs 





JaMO Bh... cccccccccesesece 000 
June 17... ,000 
VeOP BBO. ..cccccccces 84,000 
ME nod caccne nesegecenessase me 
PPTETTreTrTrrrrrrisrri ys 305,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
June 24..,.... 170,000 440,000 209,000 
June 17....... 162,000 459,000 202,000 
Year ago..... 107,000 416,000 127,000 
BOGS ccvcccess 168,000 334,000 156,000 
BOGE caeeccess 144,000 259,000 151,000 


SOUTHERN LIVESTOCK 
KILL 


Livestock slaughtered in 
packing plants and abattoirs 
during May in Alabama, 
Florida and Georgia: 


May May 

1944 1943 
Cattle . 32,521 17,149 
CED cc ccsece 15,112 3,408 
Hogs 137,590 122,581 
OED ocrcecees 816 1,388 


CANADIAN INSPECTED KILL 
Canadian inspected slaugh- 
ter in May, 1944, compared: 


May May 

1944 1943 
er 101,931 82,702 
OS er 89,871 81,176 
DD o6céeucéeceee 355, 808 584,462 
D> a¥esetacunad 35,4¢ 29,095 
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Rath’s 


from the Land O'Corn 


—— eee Ss Uw rPrrrerr,? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 























The Original Philadelphia Scrapple 


ohn J.Felin&Co.,tnc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











WITH NIAGARA 


SAVE MONE EQUIPMENT 


Better Smoked Meats 
and More Profits 


are the results of Niagara 
Balanced Air Smoke Ovens. 
Positive control of yield and 
uniformity of processing are 
given by the Niagara controls 
of interior product and smoke 
density, temperature and 
humidity. Operation fully 
automatic, gives substantial 
savings. 


BLOWER 


NIAGARA 


6 East 45th St., New York-17, N. Y. 


COMPANY 
37 W. Van Buren St., Chicago-5, ill. 








—— 





Famous 
Corned Beel 


and Tongue 


CONSULT US 
BEFORE BUYIN 
OR SELLING 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

























Chicago 












DRESSED 
BONELESS BEEF and VEAL 


Barrel Lets 


THE 


Service 





St. Paul 





BEEF 


| CASING HOUSE 


Beratn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 
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CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, June 26, 1944, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 19,168 hogs; Swift, 4,584 
hogs; Wilson, 8.014 hogs; Western, 
3,970 hogs: Agar, 9,966 hogs; Ship- 
pers, 10,765 hogs; Others, 34,086 hogs 
Total: 40,656 cattle; 4,579 calves; 
90,553 hogs; 4,579 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour 2,508 758 10,150 4,365 
Cudahy 

Paek. 1,783 1,081 4,989 11,343 
Swift 1,336 1,601 6,828 5.656 
Wilson. 1,607 845 6,268 3,634 
Campb'l 1,917 110 ate ales 
Others .4,230 1 1,164 4,503 


Total 13,381 4,396 29,399 29,501 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1,815 1,845 16,376 5,865 
Swift . 2,070 8,733 15,043 5,908 
Hunter. 1,570 ? 7,329 357 
Heil ... , 2,849 ° 
Laclede 4,406 
Krey .. . 4,409 
Sieloff . : : 619 _— 
Others 2,431 610 1,924 517 
Ship- 
ments 6,479 3,370 8,866 2,441 
Total 14,365 9.558 61,821 15,088 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 2.558 851 
Armour 2,151 758 
Others. 2,397 43 





Total 7,106 1,652 
Not including 5 


37,083 11,889 
2 cattle and 6,483 









sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 
Pack. 2.769 12 17,401 2,080 
Armour 2,807 20 16,076 546 
Swift. 1,864 28 8,020 731 
Shippers 7,491 ee 8,052 343 
Others 375 owe wee one 
Total 15,306 60 49,549 3,700 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 2,969 1,3 2,129 973 
Wilson 3.031 1, 2,109 769 
Others. 220 631 


Total 6,220 9,082 4,869 1,742 
Not including 37 cattle, 14,376 hogs 





and 4,229 sheep bought direct. 
WICHITA 
Cattle Calves Hogs Sheep 

Cudahy 

Pack. 1,425 646 10,492 4,743 
Guggenheim 

i a 427 
Dunn.- 

Ost. . 79 _— R5 
Dold . PD ‘ 873 
Sunflower 47 Tr 68 eee 
Others. 1,811 ees 634 91 

Total 3,879 646 12,152 4,834 

FT. WORTH 
Cattle Calves Hogs Sheep 

Armour 3,991 5 2,967 61,902 
Swift. 5,422 3,216 70,644 
Blue 

Bonnet 648 21 149 . 
Cy 487 29 648 10 


Rosenthal 166 34 


Total 10,714 6,017 7,014 132,556 
DENVER 
Cattle Calves Hogs Sheep 
Armour 1,041 258 6,548 258 
Swift. 1,045 190 6,631 454 
Cudahy 
Pack. 492 96 4.331 1,468 
Others 1,756 186 2,168 663 
Total 4,334 730 = ©19,678 2,843 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,556 1.177 15,482 321 
Bartusch 580 ine ove ose 
Cudahy 
Pack. 705 1,639 ou 77 
Swift . 2.877 4,419 22,453 976 
Others 6,109 1,641 cee eee 
Total 11,827 8,876 37,9385 2,071 





OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour .. 6,700 19,082 1 
Cudahy . 4,300 18,278 rer 
Swift .. - 4,040 10,122 1/717 
J. eee 1,865 8,f 
Others ........ coe, Se 4 
Cattle and calves: Kroger, 1,075- 


Nebraska, 702; Eagle, 35: Gr Omaha 
194; Hoffman, 76; M. Rothschild, 323: 
Roth, 250; So. Omaha, 726. . 


Total: 20,286 cattle and calves: 
73,790 hogs; 7,197 sheep : 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall ... es ° 53 
Kahn's 508 35 7,517 on 
Lohrey es . 402 aa 
Meyer. 26 .. 4,528 ae 
Schlachter 243 164 ; ‘2 
Schroth 17 02 3,293 aad 
Stegner 184 336 : me 
Shippers 71 496 4,211 2,286 
Others 1,435 1,006 911 148 


Total 2,484 2,037 20 862 "4,972 
Not including 2,290 cattle, 108 
calves and 1,247 hogs bought direct, 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prey week, 

June 24 week 1948 
Cattle 150,558 127,495 88,292 
Hogs 443,705 468,341 373,165 
Sheep 218,087 202.412 142.649 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 








RECEIPTS 
Cattle Calves Hogs Sheep 
Jun 23. 1,204 465 16,739 9,544 
Jun 322 160 3,492 4,101 
Jun 1,202 32,112 19,838 
Jun 27. 4,729 880 25,027 2,645 
Jun 28. 9,066 718 4,075 2,745 


Jun 29 
*Wk 
so far.33,587 


5,000 800 





000 §=5,000 


3,600 107,214 30,228 





Wk. ago 43,046 3,796 103,607 25,764 
1943. .31,947 2,757 104,940 24,836 
1942 ..39,404 3,865 76,881 31,673 
*Including 690 cattle, 120 calves, 
33,675 hogs and 25,171 sheep direct 
to packers 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Jun 23. 1,231 25 2,634 413 
Jun 24. 200 77 oad 
Jun 26. 5,808 158 ° 
Jun 27. 177 36 
Jun 28 . 44 329 
Jun 29. 2,500 100 200 
Wk. 
so far.15,113 479 9,976 65 
Wk.ago 17,869 454 8,054 1,350 
1943. .13,517 364 6,245 28 
1942 ..10,509 334 9,248 2,008 


JUNE AND YEAR MOVEMENT 








— ——June—— 

14 1943 
Cattle ... 169,400 146,971 
rere ee 18,695 14,407 
Hogs 537,396 515,817 
Sheep 132.855 118,911 
- -Year — 

1944 1943. 
ree 1,142,857 961,785 
Calves 110,525 96,125 
EE eer ..3. 586.980 2,782,510 
Sheep 940,155 1,025,760 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


cago packers and shippers, week 
ended Thursday, June 29. 

Week ended Prev. 

June 29 week 

Packers’ purch 74,377 78,682 

Shippers’ purch 11,687 10,521 

Total 86,064 89,208 


PACIFIC COAST LIVESTOCK 


Receipts for five days 


ended June 24: 
Cattle Calves Hogs 
7,168 5,256 7l 


1,500 5 4,100 13,300 
2.500 665 5,000 2,800 


Sheep 
Los Ang 
San Fran 
Portland 
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heep (Reported by the Office of Distribution, War Food Administration.) A [ WAYS A WI! N N E R 
833 
147 WESTERN DRESSED MEATS 
4 T1T New York Phila. Boston 
eo STEERS, carcass Week ending June 24, 1944.... 5,323 1,804 AD 
075; Week previous ............. . 5,061 1,500 589 
oe, Same week year ago.......... 2,883 537 790 
. COWS, carcass Week ending June 24, 1944.... 2,044 1,951 864 
ives: WOE DOCTRINE coc. cccwccaccnte 1,087 757 952 
Same week year ago.......... 278 627 541 
BULLS, carcass Week ending June 24, 1944.. 4) 122 129 
heep Wee MEE: 060ndGaeseonnse 433 56 106 
5382 Same week year ago.......... 32 2 nO 
see VEAL, carcass Week ending June 24, 1944.... 8,608 1,044 474 
“al Week previous ............... 6,896 968 337 
-% Same week year ago.......... 4,158 632 345 
ane LAMB, carcass Week ending June 24, 1944. 18,436 10.963 9,369 s 
= Week previous ....... aes 19.451 10,022 10,844 195 WILSON AVENUE 
Be. Same week year ago.. ; 15,600 6,844 8,849 ° INC. BROOKLYN 21, N.Y 
apt MUTTON, carcass Week ending June 24, 1944 4.974 2,320 2.548 
a. Week previous ............. 4.284 1,876 2,430 deine Raine A IAT eis Oy 
| ; Same week year ago.......... 3,526 308 2,070 oe 
as PORK CUTS, Ibs. Week ending June 24, 1944....2,106,146 313.477 192,507 
_ i Week previous ..............-1,882,072 545,099 164,791 
1943 | Same week year ago..........1,702,647 434,902 315,115 : | ‘HE AHN’S ONS O 
e 
674 | BEEF CUTS, Ibs. Week ending June 24, 1944.... 357,367 Sida sae ad 
ry Week previous ............... 413,441 iwhis baa 
2,649 | “ | 
Same week year ago.......... 7,437 os chee | CINCINNATI, oO. 
LOCAL SLAUGHTERS “ec RI N EA UTY’ + 
CATTLE, head Week ending June 24, 1944.... 10,571 AME CA B 
=K Week previeGs ..ncccccccccccs 10,877 aH. MS ND B CON 
af Same week year ago.......... 6,954 A A A 
Chi- CALVES, head Week ending June 24, 1944.... 10,908 " - 
rrent Week previous ............... 12,224 Straight and Mixed Cars of Beef, 
Same week year ago.......... 6,935 ee 
ae Veal, Lamb and Provisions 
Sheep HOGS, head Week ending June 24, 1944.... 51,814 
| Week previous ............ .- 58,329 
ae Same week year ago.......... 48,924 Represented by 
on SHEEP, head Week ending June 24, 1944.... 58,626 ew YORK a |e a boy gy re aone 
2'745 eS 51,312 i. 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
5,000 Same week year ago.......... 44,801 441 W. 13th St. 
Country dressed product at New York totaled 3,580 veal, 
5 164 lambs. Previous week, 4,135 veal, no hogs and 252 lambs in addition to that 
4. shown above. 
24, 836 
31,673 Paes 
alves, 


— WEEKLY INSPECTED KILL W E S TO N 


I ted slaught f cattl d sh t 32 t f 
ser I the week ended June 24 was up somewhat compared with a || TRUCKING & FORWARDING CO. 
val week earlier and considerably above kill in the like period 


“$8 in 1943. Hog slaughter declined from a week earlier but 


329 was still above 1943. Calf slaughter was a little smaller than ializing in Truckin 
— in the week ended June 17, but almost double the 1943 figure. Sped g g 
565 , Cattle Calves Hogs . Sheep Packin house Pr oducts 
1,350 
4 NORTH ATLANTIC 
5 aoe see Ow: 2 Throughout New York 
=NT 


NORTH CENTRAL 


Metropolitan Area 




























Cincinnati, Cleveland, Indianapolis....... 9,159 3,090 66,607 8,771 
EL coh ctbebudnes ste ones boo 24,284 7,541 138,698 51,824 
> hn yee ume G82 2h innsecanese 17,599 21,687 124,317 13,924 
ED MON 6 ow bbactacertnctenssecoses 8,987 11,120 4 22,788 
caval utraceksenkecnasoes 32 2,92 : H A 
ules ote iiss ies © afaae aces || 53 Gilchrist Street Jersey City, N. J. 
IL - ised tute beeches s eee peat 14,595 8,478 65,978 35,263 
Iowa and Southern Minnesota®........... ,211 5,711 193,388 31,638 
EE i eh eee as eahien dace yee 3,450 2,561 21,672 OAS 
00TH CENTRAL WHST®................ 23,076 11,940 82,764 67,283 
tT PEE” occ ccccscusnvcascvace 4,608 676 24,237 9,151 
DT ciel eneebebeteutdéheavigusveedeus 16,377 3,241 37,815 40,143 
EY 7 eee ee ...175,277 90,562 1,050,831 385,299 
ES [i occ cenns tue busepe been 173,039 93,838 1,087,078 336,259 
y Chi- cc ionbbudpecndiawevaeneaats 113,478 48,738  °984.594 303,564 
week ‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison and Milwau- 2-STAGE 
tee, —. Bay, Wis. = St. oe — _—. .. S*. Louis, 
Prev. + and St. Louis, Mo. neludes Cedar Rapids, Des Moines, Fort Dodge, 
chain ane City, enews. Sane. ae — a Iowa, _— —— for CRACKLINGS rooting 
e . Austin, Minn. ‘Includes Birmingham, than, Montgomery, Ala., Talla- 
ay hassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, DRIED BLOOD TANKAG: 
10,2 Ga. "Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. 
9.208 Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes 
—_ los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
SOUTHEASTERN RECEIPTS ville, and Tifton, Ga.; Do- caaiatenanee Gupense, Hine cee 
rock Receipts of livestock, as than, Ala.; Jacksonville and —5 to 100 H. P.—capacities 500 


lays reported by the Food Distri- Tallahassee, Fla., week ended 


to 20,000 Ibs. hourly. Write for 
bution Administration, at June 23: 





sheep § ight southern packing Coney eee Saeee ’ 
“aii J plants located at Albany, Week ended June 23.1370 ror asso | AY EIU UN, AYO rayne tel tes 
2's § Columbus, Moultrie, Thomas- Last year ......... 249 6 14.412 504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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FLASHES ON SUPPLIERS 


BASIC FOOD MATERIALS, INC. 
—The appointment of A. F. Jaumann 
as representative in charge of the Chi- 
cago territory has 
been announced by 
Ray F. Beerend, 
president of the 
firm which manu- 
factures’ ingredi- 
ents and specialty 
materials for pack- 
ers and sausage 
manufacturers. 
For the past 15 
years Mr. Jaumann 
has been connected 
with the Diamond 
Crystal Salt Co. as 
special representa- 
tive on meat cur- 
ing and sausage 
manufacturing problems, and as dis- 
trict manager at Milwaukee, Wiscon- 
sin, and Cleveland, Ohio. He was for- 
merly employed by Wilson & Co. at 
Chicago and also had previous experi- 
ence in making contact with meat pack- 
ing and sausage manufacturing con- 
cerns. The appointment is an additional 
move to improve the company’s service 
to the meat industry. 


BEMIS BROS. BAG CO.—The award- 
ing of the Army-Navy “E” Award to 
the Bemis plant at East Pepperell, 
Mass., has just been announced by 
Under Secretary of War Robert P. Pat- 





A. F. JAUMANN 


terson. Arnold N. Weeks, factory man- 
ager, revealed that the company has 
been engaged in the manufacture of gas 
resistant sacks for the chemical war- 
fare service. 


AURORA PUMP CO.—Presentation 
of the Army-Navy “E” award for quan- 
tity and quality of war production was 
made on June 26 to the Aurora Pump 
Co., Aurora, Ill. Capt. Robert Hender- 
son, U. S. N., of the Office of the Chief 
of Naval Operations, tendered the 
award, which was accepted by Frank S. 
Main, president of the company. 


W. J. MEYER & CO.— W. J. Meyer, 
formerly secretary and manager of Con 
Yeager Sales Corp., Pittsburgh, Pa., 
and Albert J. Best are now operating 
an office and warehouse under the name 
of W. J. Meyer & Co., Pittsburgh, Pa. 
This new company will carry a full 
line of packing plant supplies. 


PITTSBURGH-ERIE SAW CORP.— 
James G. Childers of the Jas. G. Chil- 
ders agency has recently been appointed 
local distributor in Houston, Tex., and 
the adjacent territory for the Pitts- 
burgh-Erie Saw Corp., it is announced. 


BUY—BUY—BUY—BUY—BUY 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 


LIVESTOCK AT 68 MARKETS 


Receipts in May, 1944, local kill, ship- 
ments, as reported by the War Food Ad. 
ministration, Office of Distribution: 


CATTLE 
Local Ship- 
Receipts slaughter ments 
eet, Ge secteas 1,482,121 742,389 724,702 
May, 1943........1,207,043 569,070 629,637 
S-yr. May av.....1,144,666 651,929 483,322 
CALVES 
May, 1944 ....... 528,064 338,183 187,586 
te .onsaaes 393,029 206,950 181,559 
S-yr. May av..... 504,374 302,654 197,287 
HOGS 
Bay, WOE ccceace 4,160,810 3,356,062 779,619 
May, 1943 .......3,332,534 2,504,659 827,755 
S-yr. May av.....2,722,052 2,060,653 657,109 
SHEEP AND LAMBS 
May, 1944 .......2,455,455 1,440,283 1,020,135 
May, 1943 .......2,077,820 1,121,642 959, 868 
S-yr. May av.....1,962,556 1,070,783 897,460 


SEEK SLAUGHTER OF HORSES 


Slaughter of a large number of other- 
wise useless Canadian range horses is 
the goal of a recently organized group 
of ranchers in western Canada. This 
organization, known as the Surplus 
Horse Sales Cooperative, contends that 
the 450,000 unwanted horses in Sas- 
katchewan, Alberta and British Colum- 
bia consume enough grass annually to 
feed 500,000 head of cattle. The result- 
ing horse meat would be disposed of 
as fox feed, tankage and possibly for 
human consumption. 





COOKING TIME REDUCED 
33% BY GRINDING 





A CHANGE OF SALT 


MAY HELP YOUR SALES! 








IN THE 
MEM HOG Are ing the right ing the individual j 
id you using the rig Ing the indw require- 
—_ — grade and grain of salt? ments of salt users help 


... theright amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-2. 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 














DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 














BEEF © PORK «+ VEAL «+ LAMB 
. HAMS - BACON + SAUSAGE 
_ LARD ~ CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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° 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
D- 
is 
02 ~ 
3 Position Wanted Help Wanted Help Wanted 
: SAUSAGE MAKER: 41 years of age with 22 years EXPERIENCED sausage kitchen foreman wanted 
= experience in both large and small factories de- for large operator located in Philadelphia. Re- 
059 > ith a well established progressive ~ sponsible position. Must be thoroughly experi- 
4 jres connec tion w prog. I I 
257 one. Would especially welcome inquiries from SALESMAN enced. When applying, state qualifications and 
New Mexico, Arizona, California or Denver al- salary expected. W-738, THE NATIONAL PRO- 
, "ISIONE 7 8 > St., Chic 5 ; 
though will be receptive to offers from anyone Nationally known company with well established VISIONER, 407 8. Dearborn St., Chicago 5, 
319 desiring a man that has had an unusual practical . “ oe wee — 
55 experience in the manufacture of all types of business in meat and sausage packaging material ga i : ; 
109 sausage and smoked meats. Have had special wants an experienced salesman to handle their WE NEED: Salesman, beef boner, pork pa me 
training and a background of good experience in sausage room help. Offers good future with ea 
handling help and am a firm advocate of organiza- sales in the entire eastern part of the country. living conditions and climate. ROYAL GORGE 
tion through the training of all key employees in This is a first class business connection and the PACKING COMPANY, CANON CITY. COLORADO, 
a all phases CP — —_ gee oe sales possibilities and remuneration will attract ——__—__ - ——___—- 
460 ey hook ke wins. yy ‘aaa el gee a high caliber man. The job consists of handling MAN WANTED: To take charge of pickling and 
can offer references from past employers as to present substantial volume of business and further ao or | ~ ae ee 
verience ) y, 7 ’ Ds é ; . 
a change Will be given when I reply ‘to | Dullding the territory for future enles possibilities. CO., 719 Callowhill Street, Philadelphia, Pa. 
change ye given wher r * 
fms W-735, THE NATIONAL PROV L. Successful sales experience to meat packers and 
SIONER, 407 S. Dearborn St., Chicago 5, Il. sausage manufacturers essential. Reply in con- 








5 fidence giving complete details regarding experi- Equipment for Sale 


nce, age, draft status and other information f 
PACKINGHOUSE EXECUTIVE: Man, age 38, | .°** : eagle 














i tance in this connection. W-622, THE NA- 
DY- presently engaged as general manager of large anper . — - 
> packer, desires new connection. College educated. TIONAL PROVISIONER, 407 8. Dearborn St., MEAT PACKERS—AT TENTION! 
1s Previous experience covers sales, purchasing, ac- Chicago 5, Tl. 
up counting, etc. Well versed in tax, personnel, and . FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
fmancial problems. Familiar with prese nt day x 4/10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
his government regulations affecting industry. Can get 
| results. Excellent recommendations. Accustomed wood tanks; rendering tanks; tankage dryers. 
us to heavy eS. and making important WANTRI Meat ail as . 2—2741 Meat grinders; 1—227 Buffalo Silent 
rat decisions. '-736, 1" 2 NATIONAL PROVI- ANTED: Medium sized middle eastern packer . ‘ Ee 52-Y Ie : 
SIONER, 300 Madison Ave.. New York 17, N. Y. has opening for an experienced plant superintend- Cutter: 1— — #152-Y Ice Breaker. Inapect 
as- ent who can handle all departments and control our stock at 335 Doremus Ave., Newark, N. J. 
m- costs of production. This is a permanent rot Send us your inquiries. WHAT HAVE YOU FOR 
, _ , tion with good post-war possibilities. W-68 . 7 a . > . . . ¥ 
tof xitie ‘with progressive company ‘west of the | THE NATIONAL PROVISIONER, 407 8. Dearborn | PARES Comet OWEN YS 
> } . , . . ap age a ey ‘ity 7, N. Y. 
ilt- Mississippi. Packing house or distribution. 20 years St., Chicage 5, Il. Fok Sem, See ea ’ 
of experience. an 44. Reply to W-737, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., WANTED: Sausage maker for small plant in 
for Chieago 5, Ill. Cleveland, Ohio. Must be experienced all around. BEEF CASINGS 





Capable of boning. You can hire your own helpers , 

. and bring them with you. Excellent opportunity pA 7° So eS ie ‘one pees 
Miscellaneous for the right people. State references and salary Middles @ $1.00. * ese prices are f.0.b. Wheel- 

expected. == W-731, THE NATIONAL PROVI- | ing, West Virginia. This is first-class merchan- 

SIONER, 407 8. Dearborn St., Chicago 5, Ill. dise. John Wenzel Company, Wheeling, West Va. 








FOR SALE: 600 cases, 24 each, 40-Fathom brand 
frosted cod-fish cakes. Offered below cost. Favor- 








it t 4 Pr GOOD FUTURE for assistant sausage kitchen . a " 

id os a —e ee foreman in new U. 8. inspected plant producing FOR Bane: sue —~ ae ae vertical and — 

SONER, 407 S. Dearborn a, “Chicago 5, Ill ninety to one hundred thousand pounds weekly. zonta aie 8, we a: & on many Ma 
. ‘ Give age, draft status, and experience. W-732, prompt shipment. shley xon Canning a- 





THE NATIONAL P ROVISIONER, 407 S. Dearborn | Chinery Exchange, Plainview, Texas. LD 









































St., Chicago 5, Ill. 
Plants Wanted 
. 
EXPERIENCED hog casing production foreman Equipment Wanted 
WANTED: Small or medium sized sausage manu- wanted. Write full particulars. W-698, THE NA- 
facturing plant in Chicago, fully or partially TIONAL PROVISIONER, 300 Madison Ave., New 
equipped. Give details as to coolers, equipment, York 17, N. Y. CASH for 4000 Ibs. capacity steam jacketed meat 
and rental or sale price. W-728, THE NATIONAL mixer. Also will buy tankage drier 5000 to 10,000 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ibs. capacity. 8S. BE. MIGHTON CO., BEDFORD, 
' Il. SALESMAN WANTED: Acquainted with sausage OHIO. 
manufacturers. Write full particulars. W-729, THE 
: NATIONAL PROVISIONER, 300 Madison Ave., 
cg sauipped of manufacturing plant in Chi- New York 17, N. Y. 
= equipped or not. Furnish details and rental 
sale price W-739, THE NATIONAL PRO- , eda , 
TISIONER. 407 S. Dearborn St., Chicago 5, Il. PERMANENT POSITION available for licensed There’s a R dy Market 
stationary engineer to take charge of steam and 
refrigeration in packing plant located in Chicago. . 
WANTED TO BUY: Small rendering plant. Write Write full particulars. All replies confidential. w U 
particulars to W-741, THE NATIONAL PROVI- THE P. BRENNAN COMPANY, 3927 8. Halsted No for Used Eq ipment 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. St., Chicago 9, Ill. 



































- PHILADELPHIA BONELESS BEEF CO. Partridge 


223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF PORK PRODUCTS — SINCE 1876 


Straight and Mixed Carload Shipments The H. H. MEYER PACKING CO. 
| BEEF AND PORK Cincinnati, Ohio 





























Liberty 
Bell Brand 


COOLING & FREEZING UNITS Hams—Bacon—Sausages—Lard—Scrapple 
CHICAGO F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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In the June issue of the Kalamazoo Vegetable Parchment Co. 
publication Philosopher is an article entitled “A Whiff of the 
Yards”: 

“There are.many odors you encounter in a packinghouse 
which are not exactly the kind to make you turn to your guide 
and say, ‘I’ll take some of that in a bottle, please.’ But there 
is one we would gladly pay a good price for if it could be fixed 
in a perfume. It is the ambrosial incense of the smokehouse. 
Hams and bacon curing in hardwood smoke give off what is to 
us one of the top olfactory treats. 

“Tt probably does not rate as high on our father’s list. He 
went into the smokehouse on the farm one day to tend the 
fire. The door blew shut, the latch fell into place, and by the 
time mother heard his shouts and came to his rescue, he was 
pretty well cured himself. Both done, and done-in, from all 
accounts.” 

In commenting on the effect that various odors have on the 
olfactory sense the article states,“ . .. Bread baking odors rank 
high, and so does coffee, particularly when freshly ground. 
Bacon is also tops, but other prime favorites include lamb 
chops, fried chicken, roast beef, baked turkey, wieners over an 
outdoor fire, steak, sausage, tongue, and chocolate . . . ‘but boy, 
if I could only get a whiff of the Yards,’ writes a homesick 
Chicago lad from North Africa, ‘I’d think I was in heaven.’ ” 


x*x** 


Thanks to Elliott Company’s Powerfaz for this one: 

In a discussion of the type of milk which should be provided 
school children, the chairman of the health committee in a 
small Iowa town is reported to have said at a meeting recently: 

“What this town needs is a supply of clean, fresh milk, and 
the council should take the bull by the horns and demand it.” 


xzxx*r* 


It is reported that a leg of lamb, small enough for a family of 
two, will soon be available from a new breed of small-boned 
sheep which produces Jambs 15 pounds lighter than most. Bred 
by U. 8S. Department'of Agriculture Scientists from a cross of 
the Corriedale and Southdown, the sheep are being raised on a 
Vermont farm. 


x*x*k 


Viola Odell, a model, recently received a divorce from her 
husband, Tracy, because among other reasons she cited, he 
made her eat steak. “He wouldn’t let me eat certain foods,’’ she 
testified. 

“For instance?” asked the judge. 

“Celery, because it made too much noise. He liked steak so I 
had to eat steak,” she replied. 


xx 


Soupfin shark steaks from California are being offered on the 
New York market, chiefly to the hotel and restaurant trade, it 
is reported. The steaks come from selected small sharks rang- 
ing around 20 pounds in weight, the same type that are caught 
in great quantities for their vitamin rich livers. Man-eating 
sharks are not used. 
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Gentry Co., C. B 
Girdler Corp., The 
Giehe GOMER 2 ccc cccccccccccceseccvescsesscoeccoocesoes 4,5 
Griffith Laboratories, The Third Cover 


Hunter Packing Co 
Hygrade Food Products Corp 


International Salt Co., 


James Co., 
Jamison Cold Storage Door Co 


Kahn’s E. Sons Co., 
Kennett-Murray & Co 


Legg Packing Company, Inc., 
Levi, Berth. & Co., Inc 


Master Electric Company, The 
Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co., 
Milprint, 

Mitts & Merrill 

Morrell, John, & Co 


Niagara Blower Co 
Omaha Packing Co 


Packers Commission Co 
Paterson Parchment Paper Co 
Peters Machinery Co 
Philadelphia Boneless Beef Co 
Preservaline Mfg. 

Presstite Engineering Company 
Pure Carbonic, Inc 


Rath Packing Co 
Robbins & Myers, Inc 


Sayer & Co., Inc 

Smith’s Sons Co., John E 

Specialty Mfrs. Sales Co 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co 
Superior Packing Company 


Traver Corporation 
Vogt, F. G. & Sons, Inc 


Weston Trucking & Forwarding Co 
Winger Mfg. Co., Inc 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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